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‘NG BETTER WAYS 


Our unceasing search for better ways 
to cure, flavor and season meats, has 
led to many notable advances in 


food technology. 


The scientific know-how gained in our 
research activities over the years, and 
our long experience in meat process- 


ing methods and techniques, are at 
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_. this NEW Buffalo 
“DIRECT CUTTING” 
CONVERTER 


It obsoletes all previous —_—  « 
Meat Processing Methods 7 | 















Revolutionary Model 
86-X Converter 
Capacity 750 to 

800 pounds. 


The Secret is in the exclusive new 
Buffalo knife design which operates 
@ It eliminates , } at tremendously increased speed. 













grinding... reduces 
cutting time up to 50% 


@ It lowers operating and labor 
costs substantially 


@ It produces a finer textured product of higher yield col oear's eunete 
YESTERDAY'S Catalog 

MACHINERY ? 

This revolutionary Converter is like a jet plane. Older types of machines just can’t — 


stay with it. A Converter will put you miles ahead of competition. Better get one 
before your competition does (some already have)! Write or call us direct or see 
your Buffalo representative right away about a “Direct-Cutting” Converter. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 








The name that has meant the best 
in Sausage Machinery for 
more than 87 years 
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Now-Clearer-than-ever 


75BF PLIOFILM 


gives you sell-on-sight packaging 


The finest protective film on the market is now 
second to none in clarity. That’s the good news 
about 75BF PLIOFILM — Goodyear’s multi-purpose 
packaging material. 

The improved transparency of 75BF PLIOFILM 
benefits a long, long list of items. It means better 
overwraps and window cartons. And it adds sell- 
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wrinkles with changing humidity conditions. 
Puncture-resistance that reduces broken packages. 
Moisture-resistance that seals in flavor and qual- 
ity. Printability that boosts your brand name. 


PLIOFILM adapts easily to all kinds of automatic 
packaging machinery. For the whole story on the 








for new, clearer 75BF PLIOFILM, write the Goodyear 
. on-sight appeal to the other proved advantages of Packaging Engineer. Address: 
3 PLIOFILM : Goodyear, Packaging Films Dept. R-6419 
Dimensional stability that prevents cracks or Akron 16, Ohio 
\ 
! e 3 \ pe 
GOOD THINGS . YEAR 
\ 
ARE BETTER IN GooD, 
PACKAGING 
FILM 
| Cities { Pliofilm, a rubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Okie 
THE NATIONAL PROVISIONER, JUNE 9, 1956 














The addition of Sodium Ascorbate to processed meats has 
proved ‘of definite advantage to the industry. Shortened 
curing time, more even cure, reduction in shrink and a 
hastened color formation have made for this item a 
special place in meat processing. Even greater conven- 
ience is possible with the incorporation of Sodium As- 
corbate into the basic meat seasoning. Such a service 
is now offered by D&O to meat packers who so desire. 
Just specify Sodium Ascorbate and it will be added to 
your own Spisorama Meat Seasoning formula. Another 
D&O service to the industry. 
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Aim Efforts at ‘Eaters’ 


We sometimes wonder whether such 
words as “the public” and “consumers” aren't 
overused in the talk and thinking of those 
who have goods to sell to “people.” Perhaps 
these words are needed to designate large 
groups of individuals, but we believe it is 
a mistake to consider that “the public,” for 
example, is a homogeneous mass with com- 
mon likes and dislikes which will react with 
near-uniformity to certain stimuli. 

Rather than trying to sell to a vaguely 
defined flock of “consumers,” we believe that 
meat processors of small and medium size— 
and, perhaps, larger firms—would do better 
to aim their efforts at “eaters.” 

How many “eaters,” or “people,” do you 
have in your sales territory? How many of 
these “eaters” use your product? How many 
of them are young, old and middle-aged? 
What are their incomes? What are their 
nationalities? What are their likes and dis- 
likes, product-wise? . 

How many of these “people” eat your 
sausage, but prefer Doke’s cured meats and 
Smith’s pork and Simpson’s beef? Why? 

If a meat processor lumps all these “eaters” 
together as “consumers,” there is far less 
likelihood that he will be able fully to ex- 
ploit his market than if he takes his 10,000 
or 50,000 or 100,000 “eaters,” and defines 
them qualitatively as “people.” In the long 
run his products must win lasting accept- 
ance from individuals before they can ever 
achieve the favor of groups. 





News and Views 





Expressions Of Views on mandatory slaughter legislation by a 


large number of small and large meat packers would help Con- 
gress toward more deliberate and reasonable handling of the 
problem, according to Washington observers. Following public 
hearings 6n S-1636, at which a number of meat industry and 
USDA representatives opposed the bill, the Senate agriculture 
committee has agreed to leave its record open for rebuttal state- 
ments. A statement of opposition to the compulsory approach has 
been filed by the American Meat Institute, along with a report on 
industry efforts to perfect humane and economical slaughter 
methods. Meanwhile, however, proponents of the legislation 
have been active, and members of the Senate agriculture sub- 
committee handling S-1636, a committee headed by Senator 
Humphrey of Minnesota, are in need of representative expres- 
sions of opinion from packers from all parts of the United 
States. Members of Senator Humphrey’s subcommittee include 
Senator Scott of North Carolina and Senator Mundt of North 
Dakota. In addition to these senators, packers might wish to 
make their views known to the various congressmen from their 
own states. 


Net Income of The Cudahy Packing Co., Omaha, rose to $3,- 


405,153 during the first half of the current fiscal year, compared 
with $1,174,372 during the comparable 1955 period, the com- 
pany disclosed this week. The profit for the 26 weeks ended 
April 28, 1956, also was larger than Cudahy has earned in any 
full year since 1947. L. F. Long, president, pointed out, how- 
ever, that “results for only part of a year should not necessarily 
be considered indicative of the trend for the full year.” Because 
of credits for losses in prior years, Cudahy was not liable for 
federal income taxes during the first six months of either the 
current or the 1955 fiscal year. Otherwise, the firm would have 
been required to provide $1,700,000 for federal income taxes in 
the latest six months and $586,000 in the 1955 period. Although 
there was a slight increase in sales tonnage during the first half 
of this year, net sales and operating revenue fell to $138,989,- 
740 from $151,939,677 a year earlier because of a decline in 
meat prices, Long said. Like most industry firms, Cudahy has not 
issued interim earnings statements in the past, but a revised 
regulation of the Securities and Exchange Commission now 
requires packers to file interim reports on half-year earnings. 


Occupied With pre-convention activity in Cincinnati, the inter- 


national board of the Amalgamated Meat Cutters & Butcher 

Workmen was not expected to hear the recommendations of 
bs special fact-finding committee on the St. Louis prepackaging 
controversy until late this week. The four-man committee re- 
cently received first-hand reports from St. Louis packer, retail 
and union local representatives on the dispute that has arisen 
since Local 88 has been attempting to enforce a contract clause 
banning the sale of packer-level packaged meats in retail stores. 
Earl W. Jimerson, international president, said this week that 
any action taken by the board probably will not be disclosed 
before the week of June 18 when the union officials return to 
Chicago from Cincinnati. The international convention will open 
Monday, June 11, in the Cincinnati Music Hall. The United 
Packinghouse Workers of America also will hold its constitu- 
tional convention at the Cincinnati Music Hall the following 
week, June 18-22. 


A Tax Cut of more than $2,000,000,000, to take effect next 


January 1, should be voted by Congress provided there is the 
prospect of a large enough surplus to keep the federal cash 
budget from running a deficit, the Committee for Economic De- 
velopment recommended this week, 
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OFFICERS (top to bottom): 
Sydney Rabinowitz, president; 
Irving Rabinowitz, vice presi- 
dent; Louis Isaacs, vice presi- 
dent; Bert Rabinowitz, vice 
president, and Sam Rabinowitz, 


ACCOUNTING ROOM where machines turn out sales and other data in a few minutes. treasurer and purchasing agent. 
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#¢} Colonial Goes Ultra-Modern 





Novel Buffer Zones in New Single-Level Sausage Kitchen Assure 


Trouble-Free Movement of Product 











XPERIENCE is an excellent teacher and management 
E of the Colonial Provision Co. of Boston, in its 32 years 

of operation at its Cross St. plant, learned well what 
it wanted in an ideal plant. These ideas have been given 
form a new ultra-modern sausage kitchen located in Bos- 
ton’s Southampton market district to which the firm offi- 
cially moved last month. 

Under the dynamic leadership of Sydney Rabinowitz, 
founder and president, the firm prospered in spite of some 
serious handicaps imposed upon it by limitations of its 
former five-story facilities. Each expansion in business 
compounded shortcomings. Vertical movement resulted 
in considerable lost production time and expense. Inade- 
quate parking and loading facilities hindered the company’s 
shipping efforts and customer movement. The congestion 
of the Faneuil Hall Market area slowed all traffic to a 
snail’s pace. 

Under Rabinowitz, management began long-range plan- 
ning for a new plant which would eliminate all the handi- 
caps of the old one, although location remained a prob- 
lem. Finally, when the New Haven railroad cleared the 
last hurdle and the Southampton market project became 
a reality, the firm purchased a site. Plans for the new 
building were initiated speedily. How well management, 
consisting of Rabinowitz and his sons, Bert and Irving, vice 
presidents, and Sam, treasurer; Louis Isaacs, vice pres- 
ident, and Raymond Ghizzoni, chief plant engineer, 
planned with architects and engineers is evident in the 
many unusual features of the new structure. 

Furthermore, the 1,000,000-Ib. weekly operation was 
transferred from the old plant to the new one in three davs 
without any production loss. Moving started on Thurs- 
day; on Monday morning the plant was in operation. 

Architect for the single-level, 100,000-sq. ft. sausage 
kitchen was Henschien, Everds and Crombie. The first 
floor area housing executive and sales offices and the 
overhanging second floor, with its cafeteria, employe com- 
fort facilities and all other offices was laid out by Bernard 
Soy Associates, Boston. Morris Fruchtbaum of Philadel- 
phia, and Daniel Worcester of Boston, were retained as 
consultants. 

The new plant has all the attributes which management 
considers desirable in an ideal plant. Straight put-through 
of product has replaced the combination of vertical and 
horizontal movement necessary in a five-story plant. An 
elevator used to move dry supplies is the only one in the 
plant. None of the processing activities depends on vertical 
movement. Three doors serve the entire plant; two are 
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eer FIRST PRODUCTION STEPS (top to bottom): Incoming 
— ak meats are unloaded from refrigerated trailer directly into 
veh oe vats, and are moved by power truck to be weighed the 


te vile first of several times for yield and quality control check- 
ns oui ing. Incoming frozen and fresh cuts are held in large cooler 
— (bottom picture) near trim and pump. They can be thawed 
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ng °S= in vats with water from overhead lines. 
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with plant's own beat count system. Ready-for-trim meats are moved to head of trim conveyor. 











PICKLE MAKING, BONING AND STOCKINETTING (top to bot- 
tom): Pickle is made at central point with curing ingredients first 
dissolved in small tank at right with aid of power blender. Brine 
part of solution is made in a Lixator and pumped to mixing vats. 
All blended cure pickle is pumped through filter before going to 
using departments. All vats are stainless steel. Ham boning line is 
located in stuffing-hang room, conserving on handling. Hams are 
fleshed and placed on conveyor for conversion. Pressure pack sta- 
tion is at end of line (foreground). After stockinetting, pork cuts 
are hung on four-bar trees. Hanging on upper arm is two-man 
operation. Worker in foreground brands meats as they come from 
washer. Foreman Jules Cabrel watches operations. 
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used for incoming product and one for outgoing meats, 
The problem of control against product leakage is simpli- 
fied. Furthermore, all doors can be seen from the execu- 
tive offices which have large window walls facing the load- 
ing dock. 

A paved parking area and truck loading dock can handle 
about 20 trucks, while a rail siding has space for about 
eight refrigerated cars. The company has a 500-car stone- 
surfaced parking lot where will-call customers can park. 
No driver, Colonial or otherwise, loses any time finding a 
spot at the loading dock. 

The drabness of the former location has been replaced 
with a landscaped setting. Located on one of the main 
thoroughfares, the attractiveness of the structure is en- 
hanced by flowers and trees. The plant exterior is white 
brick. The overhanging second floor has walls of gleam- 
ing aluminum sheeting and large fixed windows. These 
emphasize the cleanliness of the operations. The rectangu- 
lar building, approximately 310 ft. x 310 ft., has a re- 
cessed main entrance. The truck loading door is located 
at one side and the railroad spur at the rear. The fourth 
side is a solid wall with the exception of windows in the 
engine room. 

Overhead track runs the length of the loading dock on 
the truck and rail side. The main receiving room is on the 
truck side of the loading dock. Product from the more 
distant refrigerator cars moves about 500 ft. to the receiv- 
ing room. Sam Rabinowitz, MIT graduate and manage- 
ment representative during construction, states that the 
slight disadvantage of distance is more than offset by the 
reduction in plant protection requirements. Installation 
of another door would require additional policing against 
product leakage. Furthermore, the importance of distance 
is lessened through the use of industrial trucks to move 
fresh and carcass meats. The long rail spur reduces the 
plant’s dependence on rail switching service, which, while 
excellent, takes time. 

As part of the yield program, incoming green meats are 
weighed at the receiving office. 

Product movement is performed with metal skid-type 
vats and industrial trucks. One vat is emptied as another 
is filled at the various stations. Being standard in size, the 
vats allow supervisors to determine readily how produc- 
tive the flow of work is at any given time. The vats permit 
easy inventorying in the coolers, states Bert Rabinowitz. 7 
They also enhance the sanitation effort as the legs permit — 
quick hosing of the area. All vats being purchased by the | 
firm are equipped with lips that will permit easy a : 

As product moves from pump to cure to smoke to pac 
age, it is constantly weighed. Under an industrial engi-7 
neering program inaugurated recently, each process de- 
partment has to account for product yield. Louis Isaacs, 
general plant manager, says that weight control improves 
yield and, more important, the quality of products. For 
example, in the pumping room the amount of cure injected 
into product is checked daily. When the cured, trimmed 
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and washed product goes into smoke, the yield figure also 
is a quality control figure. In both instances, it assures a 
uniform product. 

A separate quality control laboratory performs routine 
daily checks on finished product, incoming raw materials 
and sanitation to supplement the statistical control attained 
through weighing. 

Once weighed, the meat begins its straight-flow move- 
ment. Fresh frozen meats are placed in the defrosting 
section and, if desired, an overhead piping system with 
connecting hose sections, permits rapid defrosting with 
circulating water. Vitrified brick flooring is properly pitched 
to allow rapid runoff of excess water. Normally, meats are 
allowed to thaw at room temperatures. 

The defrosting room also houses the pickle pumping 
and trimming tables. Thawed or fresh meats for curing 
and smoking are moved by truck in vat lots to the trimming 
conveyor table. The conveyor carries the cuts past 13 
butcher stations and dumps the trimmed product into a 
vat. One man feeds the untrimmed pieces onto the belt. 
All green picnics or hams for Colonial Master cure are 
trimmed to rigid specifications. Statistical quality control 
is maintained in the trimming operations as well as in 
pumping; trimmed meats are weighed again and then 
placed in cure. The curing-thawing department has its 
own floor scale. 

The pump conveyor carries product past 28 pumping 
stations. Hams are artery pumped from a central pressure 
system with hose leads at each of the stations. In pumping 
hams the plant employs a system in which the worker 
pumps to an audible count. Through testing, Colonial has 
determined the pumping time required for different ham 
weights. The constant intervals are marked by beats over 
a loud speaker. As a weight range is brought to the table 
for pumping. the foreman announces the weight and 
count for both the artery and vein. After he makes the 
incision, the pumper starts and ends his pumping bv the 
beat. Bert Rabinowitz. production manager, says that the 
technique, develoned by Colonial’s curing supervisors, has 
an accuracy of plus or minus 2 per cent. 
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HAMS COME OFF boning conveyor to the pressure packing section, are placed in casings with metal end faces. 


Picnics or butts are spray pumped to a beat count. This, 
along with the statistical controls, assures the product uni- 
formity on which Colonial prides itself, says Irving Rabino- 
witz, sales vice president. The production of the trim-pump 
room is coordinated to the plant’s capacity of 12,000 pic- 
nics or 6,000 hams per day. 

An innovation on the pumping table is a_ stainless 
steel trough running in front of the pumpers. This trough, 
which is wide and deep enough for the immersion of the 
pumpers’ hands, contains heated water. As their hands 
become chilled the workers dip them into the warm water. 

The thaw-pump room is refrigerated with overhead di- 
rect expansion finned coils with a drip drainage system 
which permits defrosting on alternate bank cycling. In 
areas where there is a tendency for product to shrink, such 
as the thawing room and the packing and order-assembly 
room, management elected to use finned coils to minimize 
product loss. 

Curing room walls, in common with those of all manu- 
facturing areas, are solid glazed brick to more than truck 
height. Sam Rabinowitz says this lessens risk of damage 
to walls and permits the rapid sanitizing which is possible 
only with smooth-finished walls. All areas above the solid 
brick are glazed tile, also selected for easy cleaning. While 
investment in this type of wall is initially higher, manage- 
ment believes that, in the long run, lowered maintenance 
and cleanup expenses will more than offset the higher first 
cost. 

From the thaw-pump room product moves to the curing 
room which has space for approximately three days’ pro- 
duction in terms of pumping capacity. Brine is made in a 
Lixator and pumped to one of three stainless steel pickle 
mixing vats. Cure ingredients are dissolved in a smaller 
stainless vat equipped with a Lighting Mixer and pumped 
to the mixing vat. Pickle is pumped through a FulFlo 
filter to eliminate solids before going to the injection room. 

Overhead piping carries cover pickle in to any vat in 
the curing room. 

‘All product handling to and from the pumping and cur- 


SAUSAGE ROOM VIEW (lower right) shows one operator using interconnected stuffers supplying product for two 
twist linkers. View of the stuffing line (left) shows specialized jobs done by various stuffers. 
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INTERNAL TEMPERATURE is checked by Manuel Velozo, smoked meats foreman, who also watches house conditions as shown at in- 
strument panel. The right photo shows rear of smokehouses where there is ample space to service units and a minimum of ductwork. 


ing rooms is performed with industrial trucks. Fred Lu- 
contoni, department superintendent, has three industrial 
trucks for his use. The employes responsible for materials 
handling charge their trucks on an Electric Products unit. 
Battery charging with this unit is a simple plug-in, dial- 
setting and reading operation. 

Each major department—pump-cure, packaging, order- 
assembly and dry storage—has its own industrial truck and 
charging station. By locating the charging equipment in 
major departments, the time necessary to obtain trucks 
is reduced and their use is under 
foreman supervision. 

Cured meats move into a large 80 
ft. x 120 ft. stuffing, hanging and bon- 
ing room. Any product requiring a 
casing and/or stockinette for process- 
ing is handled in this room. Since this 
is the core of production operations, 
the plant superintendent's office is lo- 
cated here. 

Hams to be boned are fleshed with 
a Townsend unit and placed on a bon- 
ing conveyor. The table, with stations 
for 16 butchers, has an inner stainless 
steel holding section, moving belt and wooden boning 
boards. Production on this table is geared to the daily out- 
put of the pumping room, namely 6,000 skinned, fatted 
and boned hams. 

The pressure packaging section is located at the end 
of the boning conveyor where a six-man crew prepares 
no-end, boneless smoked hams. One operator takes the 
boned, cured ham and places it in the DuAll forming stuff- 
er. Another places the first metal face in the casing and 
slips the casing over the horn of the forming stuffer. He 
holds the casing as the ham is stuffed. The next two oper- 
ators work the product toward the sealed end of the casing 
and insert the top metal face. The last two operators 
pressure pack the cuts with Irving Machinery units and 
prick the casings. The packaged ham is inserted into a 
stockinette for hanging on a four-bar tree. 

Picnics, on the other hand, move to a wash and pack- 
off conveyor. If necessary, the shank is cut with a band 
saw. The meat travels through the washer and discharges 
at the branding station. It then moves via conveyor past 
the stockinetting stations and on to the hanging location. 
Cuts are hung on four-bar trees. In hanging product on 





PLANT ENGINEER 
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the top bar, the employe uses a slip-proof, two-step plat- 
form and another worker hands product to him for the 
high hang. 

Sausage meats move for stuffing into this working area. 
Some green meats for sausage manufacture move directly 
from the dock into a holding cooler. As required, beef 
quarters are brought to a boning table and then to the 
manufacturing room. Equipment in the manufacturing 
room consists of two grinders, two cutters, two mixers 
and a Dippel dicer. All meat is weighed to batch lots. 
Incoming raw material is weighed in truck lots and is 
weight-portioned to stuff. Grinders are inter-connected by 
a large stainless steel feeding pan and one man, with a 
proper fork, can feed both grinders. The manufacturing 
room can produce un to 400,000 Ibs. of product a week. 
It has space for additional manufacturing equipment. 

The prepared meat moves to the stuffing area where 
there are eight Buffalo stuffers, some of which are desig- 
nated for specific functions. Two of the 500-Ib. units, con- 
nected in tandem, permit continuous feeding of two Kar- 
tridge-Pak twist linkers. The stuffed lengths of sausage 
glide to a V-shaped table where two twist linkers are 
located at the base of the V. One operator, who feeds 
both linkers, is stationed at the opening of this table. Tying 
the last strand, adjustment of links for proper hanging and 
lifting links onto a sausage stick for transfer to a four-bar 
cage are done by one operator at each machine. The 
units twist link 32.000 links per hour. Since these two 
units link to a fixed size, they produce the firm’s principal 
frankfurter items. 

Two Ty-Linker machines are used for such items as cock- 
tail franks. 

Stuffers used for large stick products also are tandemed. 
The output of these two stuffing operations, large casing 
and twist link, justifies the assignment of a loader to keep 
the machines and crew at optimum productivity. ’ 

All stuffers, smoked meat hanging table and _ pressure 
pack stations are served by direct trackage. A run-around 
track brings the empty trees and cages into this department. 
Back of each product stuffing area is sufficient trackage to 
hold product temvorarilv if smokehouse capacity is taxed. 
The area behind the stuffers has 300 ft. of trackage to hold 
several hours of production. The tracking has. enough 
switches to permit between-rail movement with a minimum 
of cage pushing. Switches in some areas, defined as buffer 
zones, are the LeFiell automatic type which eliminates 
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EXAMINING CANNED product in upper left photo are Richard F. 
Murphy (left), meat inspection supervisor, MIB, Boston, and Edward 
Malkin, Colonial quality control manager. J. E. Gammache (center), 


manual switch tripping and prevents fall-off of product. 

The buffer zones, in the stuffing and packaging depart- 

ment, were carefully engineered in terms of productivity, 
according to Ghizzoni. in engineering the trackage system, 
a flow pattern was drawn up using the actual tonnage fig- 
ures. Buffer zones for the smokehouses were designed to 
allow leeway if the houses are filled. For the packaging 
room it provides an adequate backlog to keep the packag- 
ing lines at maximum production. ‘l'rackage also can be 
used to store product. The holding-packaging room is 
held at 45° F. 
Stuffed meats move directly to the heat-processing area. 
Here the firm has twelve 12-cage houses located in a 
series of four banks. Designed to the firm’s specifications, 
the stainless houses were built by Emerson-Sack-Warner. 
Each house can hold 42 trees with a total capacity of 
1,680 picnics. 

Taylor controls for the houses are located in a smoke- 
house alley along with four Julian-installed Mepaco smoke 
generators. The houses are located through shorter alleys 
running at right angle to the main alley. This arrangement 
groups all control equipment in a handy location for the 
smoker and his assistant. They can note the functioning 
of the smoke generators and temperature control units 
from any part of the smokehouse alley. 

Similarly, the smoke and heat components are located 
in an alleyway directly behind the houses. This layout 
puts all the fans, motors, filters, etc., in easy-to-service 
locations. It has reduced the amount of ducting required 
as heaters feed directly into the smokehouse. 

A unique aspect of construction is the manner in which 
heated air is admitted through a main duct located at the 
top rear of the houses. A motor-driven damper deflects 
air in an ever-changing pattern. Bert Rabinowitz says that 
all parts of the houses are heated uniformly and product 
temperature within them is held to within plus or minus 
2° F. This technique of air introduction eliminates all 
interior ducting and gives the house greater capacity. 

Stainless steel cooker-shower units are located near the 
houses. Steam is admitted through perforated piping while 
water is sprayed through mist nozzles. The water sprays 
effect a rapid pulldown of product temperature and allow 
a maximum pickup of moisture by the product. 

The balance of the heat processing room houses stain- 
less cooking kettles and vats. 

Finished product moves from the processing areas to 
a blast cooler where rapid air movement dries it and sets 
the product surface. The blast room has a Frick unit 
tooler and is held at 35° F. From the blast cooler, prod- 
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personnel manager, records attendance by department. Scanning 
production records in right photo are D. Sibson (left), chief in- 
dustrial engineer, and Ed Cody, industrial engineer. 


uct moves into the plant’s holding-packaging department. 

Product is packaged and moves to the order assembly 
room and to the loading dock over a series of specialized 
lines. (These operations will be developed in a subsequent 
article. ) 

Economy of construction was achieved through . the 
grouping of similar activities. For example, trim-pump 
operations are in one room, as are stuffing and hanging. 
Reduction of the distance product has to be moved between 
operations is an additional economy. The arrangement also 
consolidates the location of overhead trackage. Tempera- 
ture needs within various departments are similar so that 
expansion can be achieved in the same temperature area. 
In future expansion, cold and hot areas will not bisect. 

The shipping office is at the front of the building and 
adjacent to the sales office. This location of the mutually 
dependent departments helps to coordinate their functions. 
As was stated earlier, the whole loading dock operation 
is visible from the executive offices. 

The accounting department, on the second floor, is 
equipped with IBM units which provide management with 
essential sales facts, Irving Rabinowitz states that data 
are tabulated quickly and permit direction of the sales ef- 
fort into profitable channels. Four people are employed 
in this department. 

The second floor cafeteria accommodates 150 employes 
at one time. 

Dry storage facilities on the second floor are located in 
an 85 x 85 ft. room. Incoming supplies are placed on skids 
and tiered with an industrial fork truck. By using fork 
trucks, the company takes advantage of the building height; 





NEW INSULATED refrigerated delivery truck displays new Colonial 
trade mark character, the "Master Chef." 
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54-40 apron with patch 
54-30 apron without patch 


APRONS 





FROG BRAND ® 
SAWYER Neoprene Latex Aprons offer all these im- 


portant advantages: 


7 ical pr 4 at 
hazards! 





against all costly 


@ can't crack, blister or peel — absolutely 


not affected by grease, oil or fats! 


@ maximum resistance to snagging, rubbing, 


scraping! 


@ can be scrubbed with stiff brushes in hot 


water or caustic solutions! 


@ every apron reversible — (use both sides)! 
@ coated on both sides by Sawyer’s exclu- 


sive “satur-anchoring” process! 


@ seams completely filled with Neoprene 





this utilization of the third-dimension 
is basic to Colonial’s smoking-hanging 
operations. The four-bar cage and tree 
increase the amount of product han- 
dled per sq. ft. of floor area. 

The spice mixing room is located 
in the dry storage area. Spices and 
seasonings are blended in batch lots 
and transferred to the manufacturing 
room. 

Boiler and engine room facilities are 
in the rear of the plant. This location 
will permit future building without 
lessening explosion-proof features of 
the engine room. Frick compressors 
supply the plant with 350 tons of re- 
frigeration. The plant has a Phillips 
liquid return system. As part of its 
planned buffer system there is ex- 
cess receiver capacity. If, for some 
reason, part of the refrigeration sys- 
tem shuts down, the liquid is returned 
to the receivers. The return system, 
along with the receivers, protects the 
compressors against slugging, says 
Ghizzoni. 

A separate room houses the com- 
pany’s two 250-hp. Cleaver-Brooks 
oil-fired boilers. This separation les- 
sens noise in the engine room. 

The use of departmental control 
panels in its electrical distribution 
system is a unique feature of the 
plant. These are housed in dry areas. 
The plant also uses Epoxylite treated 
electrical motors. (Epoxylite is a 
water-and-moisture- proof coating). 
Ghizzoni states that motors treated 
with this coating never short because 
of moisture. 

Trainee tables for pumping and 
boning operations are located in the 
pump room. Management believes it 
is easier to train a new employe at a 
separate station rather than to try to 
do so on the production line. Slowness 
on the part of the newcomer disrupts 
the pace of the line and puts the new 
employe under pressure. The quality 


general output. The foreman can make 
corrective suggestions in private and 
illustrate his points much better under 
these conditions. 

The modern Colonial plant, with 
its engineered product flow, striking 
appearance, ample loading and park 
ing facilities, represents the fruition 
of a dream of Sydney Rabinowitz, its 
founder. Coming to the United States 
from Lithuania at the age of 15, 
Rabinowitz spent several years work- 
ing in the meat industry before he 
started his own business in Boston in 
1918 when he was 28. He specialized 
in corned briskets and tongues for the 
delicatessen trade. He handled 500,- 
000 Ibs. of product during his first 
year of operation. Under his guidance 
the business expanded each year until 
the area Colonial now serves covers 
all of New England and the Mid- 
Atlantic states. The firm operates 40 
refrigerated delivery trucks to serve 
its immediate market area. 

The founder is confident that under 
the guidance of present management, 
Colonial will continue to prosper and 
the present facilities have been de- 
signed with an eye to expansion. 

Part of the management team at 
staff level includes the quality control 
department under Edward Malkin, 
quality control manager and sausage 
maker; the industrial engineering de- 
partment under D. Sibson, chief in- 
dustrial engineer, and personnel under 
J. E. Gammache, personnel manager. 

The industrial engineering depart- 
ment is in the process of placing all 
operations under incentive plans. Per- 
sonnel, on the other hand, has imple- 
mented a plan to reduce absenteeism 
and improve the safety record. Both 
of these plans are based on monthly 
cash prize drawings. Only employes 
from departments with perfect records 
can participate. Each month the en- 
tire plant has a perfect record, the 
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Latex coating — no cracks or crevices of workmanship can be examined top prize is doubled. Gammache re-]| . Exe 
— no chance for dirt to hide! closely at the separate station whereas port the effort has resulted in measure- Pos 
Give your personnel the best ... give them SAWYER! on the production line it is lost in the able improvement. Cov 
The 
Fis aia YS PROVE Ath a 
cis'GA seunshaas as ees ‘anaes Sisip teoe Goa eau eer oe of t 
| FOR SAFETY’S SAKE | .. 
THE HM. "SMALE'S STAINLESS STEEL WIRE MOLDS - oe 
SAWYER & SON co! end costly replacements! life. 
A Division of Sawyer-Tower, Inc. ae ten. Nees 334” x Su” x2” Thi 
I VERNON and Simmons STREETS, Boston 20, mass. ! ae an xa" x24" a 
, to order. 4“ ” x4 ” 2 30" 27 
Pleas® send me catalog and name of nearest jobber. : S a Pe ee in: 
l if » Smokesticks Shroud ' 
1 Name { = * Syirt 5 nak Soreata lal 
| x Stockinette wr Sep en 
” . 2 Te Bacon Square Hangers and eee 
1 . ee : ‘ ~ : Screens . . . Neck Pins, 
| Address ; Be . : WSS : Bacon Hangers. 
" = ISMALE wera: oe 
stat | METAL PR TS COMPANY 
‘RUSH COUPON TODAY i} 1250 N. STONE STREET, CHICAGO 10, IL SU perior 7-6707 
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IMPROVED — 
HAM MOLD 


(Patented) 





Get these exclusive features to produce fine quality 

molded meat products. 

@ EASY TO CLEAN—-sanitary, stainless steel, one piece 
cover reduces labor at least 50%. 

@ NO REPRESSING EVER NECESSARY because seven inch 
springs can pull one piece cover up to 2%” into mold. 

@ NON-TILTING COVER—rods through end brackets 

makes it impossible for cover to tilt. 


‘LOAF MOLD 
(PATENTED) 


OPEN TOP LOAF PAN 


This new and fast method is superior, more uni- 
form, and operated with less effort. Any 
operator can-easily’adapt himself to it. 








1 
1 
| 
| 
1 [4 
PRE-SLICING MOLD SHOWN WITH 
oe rye rape i STUFFING CARRIAGE 
CORE: SNe: Serene: Sree | The Globe-Hoy Pre-Slicing mold speeds produe- 
Stuffed direct from Stuffer, Globe-Hoy Speed tion and cuts costs up to 66%%. The 24” or 
Molds are ideal for production items because of 1 2 length mold gives you only 2 end covers 
fewer air pockets. Thus a firmer product than | instead of 6 separate parts. 
with ordinary molds. Both ends open for easy | Saves time and labor in cleaning, handling 
removal. } and stuffing. Both ends open for quick removal 
| of loaf. 















(PAT. PEND.) 





@ Exclusive 
Positive Locking 
Cover prevents leakage. 
The wedge lock cover fits on to 
a heavy tapered flange around the end 
of the mold to give a tight self-locking seal which reduces leakage 
to a minimum—yet easy to put on or remove. 

© Extra Heavy gauge stainless steel. 16 gauge on body and 16 
gauge on covers gives greater durability and increased mold 
life, 

This new mold, despite its heavier construction, 
is still the easiest mold to handle. The 24” or 


EXTRA HEAVY DUTY 
PRE-SLICING MOLD— 


16 Gauge Stainless | 
Steel Body 





AIR OPERATED MOLD UNLOADER 


The new Globe-Hoy Air Operated Mold Unloader 
eliminates wear and tear on loaf molds. Now 
there is no need to pound the ends to free loaves, 
Improves product appearance—no broken ends. 
Will pay for itself many times over. 


These and many other Globe-Hoy products were © 
designed to speed up the production of Ham and 
Loaf Molds in your plant. All are available 
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27” length mold gives you only 2 end covers 
instead of 6 separate parts, to save time and 
labor in cleaning, handling and stuffing. Both 
ends open for quick removal of loaf. 


Representatives for Europe, Iran and Israel: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 


4000 S. PRINCETON AVENUE @ CHICAGO 9, ILLINOIS 


| 
| 
| NOW! Send for new illustrated catalog showing 
| sizes and prices today. 
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SAUSAGE BRANDING 


made easy... effective ... and 
economical—with G. L. Equipment! 


Great Lakes No. 152 
Sausage Roll Brander 
provides continuous 
sweep identification 
- . » features electri- 
cally heated marking 
\die, self-inking foun- 
tain roller, enclosed 
heating element and 
hardwood handle. Straight 
er concave dies ... any 
trademark, any design, any 
wording. $55.00 complete! 
Order today! 














Great Lakes continuous sweep sausage identification is at- 
tractive, legible and easy with the Sausage Roll Brander 

. » boosts sales appeal, guards against substitutes and 
makes it easy for your customers to ask for and get your 
product! 


GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD CHICAGO 18, ILLINOIS 














THE RATH PACKING CO., WATERLOO, IOWA 


‘ULL 


BLACK HAWK 


MEATS 


FROM THE LAND O CORN 








345-349 Rider Ave. 





OVERHEAD TRACK SCALES 


WEIGH BEAM or DIAL ATTACHMENT 


SALES - REPAIRS - SERVICE 
CALL OR WRITE 


O'BRIEN SCALE DIVISION 
NEW YORK TRAMRAIL CO. INC. 


Melrose 5-1686 


New York, N.Y. 


Benson Lauds Inspection 
at Exhibition Opening 


“An important share of the credit 
for our expanded consumption of 
meats goes to the meat inspection 
program,” Secretary of Agriculture 
Ezra Taft Benson said this week in 
Washington at the opening of an ex- 
hibition marking the 50th anniver- 
sary of federal meat inspection. 

The exhibit, which is housed in the 
patio of the USDA administration 
building and will be on display dur- 
ing June, is a cooperative project of 
the Department of Agriculture, the 
American Meat Institute, the Meat 
Machinery Manufacturers Institute, 
National Independent Meat Packers 
Association, Western States Meat 
Packers Association and other organ- 
izations. 

In his talk at the exhibit opening, 
Secretary Benson said: 

“We know, and consumers know, 
that we can get a good safe product- 
whether it be a filet mignon, ground 
beef or hamburger—that is free of 
adulteration and truthfully labeled. 
The difference between an inspected 
and uninspected product boils down 
to this: it is protection or lack of it 
at a point where the consumer can- 
not protect himself. If it bears the 
‘U. S. inspected and passed’ stamp or 
label, the consumer can be sure. 

“Meat inspection costs us less than 
10c per person per year. That is pretty 
cheap insurance that your 160 Ibs. 
of meat, and mine, will be clean, 
wholesome and free from adulteration. 

“The meat packing and processing 
industry recognizes meat inspection 
for what it is—a valuable asset in its 
business. The industry has cooperated 
actively through the years with the 
meat inspection service. Today, fully 
80 per cent of our commercial pro- 
duction of meat is marketed with the 
federal stamp of approval—the largest 
percentage in our history.” 


$1,500 NRA Grant Awarded 
To University of Arkansas 


The National Renderers Association 
has awarded a one-year grant-in-aid of 
$1,500 to the University of Arkansas, 
Fayetteville, Ark., for nutritional in- 
vestigations concerning meat and 
bone meal and feather meal. 

Various combinations of meat and 
bone meal, tankage, blood meal, 
feather meal, chicken by-products 
meal, etc., will be fed and the nutri- 
tional value determined by chick 
growth and efficiency of feed utiliza- 
tion to discover optimum combination 
of protein sources, the NRA anm- 
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nouncement said. 
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U.S. Official Explains New 
Policy On Animal Feeds 


The addition of medications to 
animal feeds in their manufacture 
brings them under the scope of the 
federal pure food and drug laws, 
Bradshaw Mintener, assistant secre- 
tary, U.S. Department of Health, 
Education and Welfare, told the con- 
vention of the American Feed Manu- 
facturers’ Association in Chicago late 
last week. 

Regulation of animal feed manu- 
facture, until recently, was strictly a 
state affair. The addition of medica- 
tions and chemical preservatives, 
however, has brought the feeds, at 
least partially, within the classifica- 
tion of “drugs,” as defined in the 
1938 Federal Food, Drug and Cos- 
metic Act, Mintener pointed out. 

Because the ultimate animal pro- 
duction becomes human food, the 
Food and Drug Administration insists 
that the feed manufacturer demon- 
strate the safety of his product to hu- 
mans. The FDA also requires the 
producer to have the manufacturing 
and control facilities necessary to 
make a product of uniform composi- 
tion that will meet its label declar- 
ations, Mintener explained. He told 
the group that the FDA does not 
approve a general category of prod- 
ucts, but merely the specific product 
of a particular manufacturer. 

At a well-attended open forum on 
feed control relations, a_ tentative 
resolution of the American Associa- 
tion of Feed Control Officials was dis- 
cussed at some length. The organiza- 
tion of state feed control officials has 
proposed that registration applications 
shall be accompanied by a copy of 
the label and any other statements to 
appear on or in the container. Sev- 
eral state officials voiced the opinion 
that the resolution would make pos- 





NEWLY-ELECTED AFMA officers (I. to r.) 
are: Oscar Straube, board chairman; W. E. 
Glennon, president; W. T. Diamond, secre- 
tary-treasurer, and P. W. Chichester, vice 
chairman of board. 
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sible the verification of advertising 
claims. 

The question of whether registra- 
tion of livestock feeds can be partially 
or wholly eliminated, as was done in 
California 21 years ago, was also a 
subject of lengthy discussion. Pro- 
ponents of eliminating registration 
cited possible saving in office work of 
both feed control and manufacturing 
officials. Those favoring registration 
noted that many corrections in poorly 
or improperly designed feed tags are 
made when such tags are submitted 
for registration. 

The meeting was attended by offi- 


cers of the National Renderers Assu 
ciation. Richard B. Mortimer, NRA 
president, told the American Associa- 
tion of Feed Control Officials about 
the NRA standards for the industry 
and its efforts at upgrading product. 

John J. Hamel, jr., past president 
of the NRA, addressed the purchas- 
ing committee. The committee sug- 
gested using a unit of protein as the 
criteria for trade between feed manu- 
facturers and renderers. At the annual 
presidential press meeting, Miss Jamie 
Fox, NRA executive secretary, was in- 
troduced. 

John J. Hamel, jr., representing 








HAVE YOU, TOO, 
REACHED THIS 


Hew PRODUCTION j 


LEVEL? 


Poday hundreds of operators 
have established a continuous 


WwW eekly big volume meat produc 


tion that requires this new heavy 


duty extreme BIRO 


Model 44. Meat retailing has 


capacity 


broken through the old volume. 
ceiling to a new, far higher plane = 
of operation. BIRO alone antict- 
pated and developed a power 
cutter for this new extreme 


application 


Here it is, the largest cutter 
ever built for cutting room 
fabrication and production— 
the magnificent new BIRO 
Model 44. Breaking-size cut- 
ting table. 18 inch wheels. 2 
HP industrial, three phase 
motor. Extremely rugged for 
fast production. Available in 
stainless steel. 


Immediate delivery. 
Write for catalog. 








THE BI af MANUFACTURING COMPANY, Marblehead, Ohio 
NEW YORK CITY + CHICAGO, ILL. » ATLANTA, GA. » SAN FRANCISCO, CALIF. » LOS ANGELES, CALIF. 


TAMPA, FLA. » SEATTLE, WASH. « Pocuer WWeat Cutters and Choppers since1G21 
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What a 


w ; 
Baga difference 
with LEFIELL 


All-Steel Switches! 


LeFiell Engineers designed the LeFiell all-steel gear-operated 
switch to last a lifetime, give trouble-free service, without 
maintenance. What a difference for you! 


You don't need to put up with old-fashioned cast-iron switches 
that require corner-blocks, corner-plates (requiring special 

length hangers) or other additional supports. Cast iron switches 
frequently sag, get out of line, drop loads, break and 

cause loss of production time. LeFiell All-Steel switches are 
designed for center-line support, Their rugged all-steel con- 
struction is your guarantee of durable, dependable, maintenance- 
free service. The LeFiell gear-operated switch gives positive 

hand control at all times. This easy-action switch is 

always fully open or fully closed and will not drop loads! 





Modernize Now! You want efficiency, economy, and long life 
from your equipment. You can get these features in LeFiell 
All-Steel switches. Compare their service features, economy, and 
ease of installation, and whether you use gear-operated, 
automatic, or the new automatic made to work with an 

overhead conveyor system, you will enjoy extra benefits and 
greater efficiency with LeFiell switches. 








LeFiell All-Steel Gear-Operated Switch 


Available for 1R, 1L, 2R, 2L, 3R, 3L, for 3%” or 2” x 24%", 2” x 3” or 
1-15/16” round rail. l 





Automatic Switches available in all types for ¥%” x 212", or Yo" x 2%" track. 


Write: 


LeFiell Company 


1479 FAIRFAX AVENUE 
SAN FRANCISCO, CALIF. 


Whatever you do in the meat industry, LeFiell can help you do it better. 
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NRA, was elected a member of the 
AFMA feed trade advisory commit- 
tee. 

Dr. R. A. Cunkelman, Swift & 
Company, was among committee 
members representing the American 
Association of Veterinary Nutrition- 
ists who met with the AFMA nutri- 
tion council to discuss ways in which 
the two groups might cooperate in 
solving mutual problems. 

Officers elected by the American 
Feed Manufacturers Association are: 
chairman of the board, Oscar Straube, 
Pay-Way Feed Mills, Kansas City, 
Mo.; vice chairman of board, P. W. 
Chichester, Dietrich and Gambrill, 
Inc., Frederick, Md.; president, W. E. 
Glennon, and secretary-treasurer, W. 
T. Diamond. 


AMI Will Have Honored 
Some 59,000 In 50 Years 


New ranks of veterans with long 
service in the meat packing industry 
will take their places alongside about 
57,000 others during the golden an- 
niversary meeting this fall of the 
American Meat Institute. 

The Institute is gathering from 
each member company a complete list 
of all employes who will have reached 
the 25-, 50- and 75-year service 
levels during the year since the pre- 
vious meeting. Each receives a silver, 
gold or diamond emblem, depending 
on length of service. 

Since the awards were started in 
1920, the Institute has granted silver 
emblems to nearly 55,000 meat in- 
dustry workers. Nearly 1,600 gold em- 
blems have been distributed since 
1923, and five diamond-studded 
awards have been made to veterans 
of 75 years in the meat packing in- 
dustry. 

Approximately 70 more employes 
are expected to be eligible for goid 
emblems and around 2,300 for silver, 
the Institute said. It explained that 
this recognition of employe loyalty 
fosters good will among the industry’s 
workers, associates, suppliers and com- 
munities. The organization’s members 
account for around 85 per cent of 
the commercial meat production in 
the United States. 

The AMI’s golden anniversary meet- 
ing will take place September 28 
through October 2 in observance of 
its founding in Chicago, October 1, 
1906. Scientific and technical sessions 
will be held the first two days and 
general sessions will follow. 

All gatherings will be held at the 
Palmer House in Chicago except the 
annual dinner, which will take place 
at the Conrad Hilton Hotel on Mon- 





day night, October 1. 
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Unique Products Win For Pavetti 





LITTLETON SHARPE, plant superintendent, displays some of the company's special 
products. Top row, left to right: dry salami; regular bologna; cotto salami; fresh 
sausage in Visking casing: capicola; liver patties; boiled ham; pickle and pimento 
loaf and luncheon loaf in caul fat, and chili loaf. Bottom row: left to right: link 
and fresh sausage; marcia; chorizo; fresh salami, Italian chili sausage and sausita. 


EGARDING rivalry in the meat business, Philip D. Armour once 
said, “Anybody can cut prices but it takes brains to make a better 
product.” 

Counting 16 different competitors in a concentrated 50-mile sales area, 
the small Pavetti Sausage Manufacturing Co. of Trinidad, Colo., flour- 
ishes by producing a highly selective line of meats. Practically every 
item manufactured is sold above the prices of competitors. Some items 
are so specialized as to discourage ordinary competition. 

When Ben Pavetti, the owner, came to the U.S. in 1918 from northern 
Italy he brought along the know-how of ancestors experienced in sausage 
manufacturing. In the mining and agricultural area of southeastern Colo- 
rado Pavetti saw an opportunity to market his meat specialties and built 
the present plant in 1928, Later a farm was acquired where livestock 
are raised and fed. Future plans include enlargement of manufacturing 
facilities, construction of a separate hog kill and spreading sales over a 
larger area. Prepackaging of self-service items is being stepped up. 

Products of the firm include a wide variety calculated to please the 
discriminating gourmet. The items are referred to by their foreign classi- 
fications just as frequently as by their nearest English descriptions. 

Liver patties (frisse) made 12 pieces to a pound contain pork, veal, 
liver, raisins, spices and other ingredients. Proportioned by an ice cream 
dipper, they are shaped by hand, wrapped in caul fat and frozen. 

Turkey loaf (galienta), is a prepared loaf of turkey, chicken, veal, 
pork, cominos, pistachio nuts and other seasonings stuffed in the skin of 
turkeys and smoked. The finished product resembles a stuffed and baked 
Thanksgiving fowl fresh from the oven. 

Fresh link sausage (sausita) is coarse ground, seasoned by a guarded 
Italian formula and stuffed in 25-mm. sheep casings. Links are 36 in. 
long. Packaging is by coiling in 6-lb. cartons. 

An Italian chili sausage is stuffed in hog casings, tied in 4-in. lengths 
and packed in 5-lb. cartons. 

Salami is made in a number of ways. Fresh salami (freschiovi) is 
boiled. Salami (crudoi) is dry cooked. Genoa style salami (cassadori) 
is stuffed in hog casings and a succulent flavor obtained by a four-month 
period of hanging and drying. Potato Salami (pattati) is made with an 
added portion of potatoes. Pork Salami (ologeni) contains pieces of 
cooked pork rinds. 

Other products are a Spanish blood sausage (marcia), cured ham 
(prescutto), hot Mexican link sausage (chorizo) and regular fresh 
sausage packed in 1-lb. waxed cartons. 

Pavetti is widely known for its seasonal services in dressing an average 
of 450 deer and 50 elk every year. Processing a large portion of this meat 
into an almost exclusive deer salami, and its shipment to nearly every 
section of the country, has resulted in favorable publicity. 
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It’s a smart egg that gets 
itself paired up with a platter 
of luscious, Square Brook- 
wood Sausage. Makes every 
breakfast a true holiday 
treat. 


Why hold out on your 
customers? Give them the 
world’s best tasting sausage 
. « « seasoned with brook- 
wood. 


If you haven’t tried 
BROOKWOOD, write for 
our special free trial offer. 
You can’t lose! Write, wire 
or phone today. 


BASIC FOOD MATERIALS 


853 STATE ST. 
OHIO 
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Handiest, most sanitary knife ever developed 


Get engineering help plus the world’s finest and most complete line of meat 
grinding plates and knives. Speco’s engineers will help you improve product 
quality... get cleaner, cooler cuts. There are Speco knives and plates to fit 
any make of grinder...or tailor-made to your specifications. Specify your 
grinding needs and ask for our recommendations. Write for Speco’s new 
free Catalog and. Plate Ordering Guide today. 


SPECO, INC. The Specialty Manufacturers 
3946 Willow Road « Schiller Park, Illinois * TU xedo 9-0600 (Chicago) 


“Kao eee ewe ew eee eee | 


— — — = SPECIALISTS IN MEAT GRINDING EQUIPMENT SINCE 1925 ..—. — — 








MEAT PLANT FOR SALE OR LEASE 


Want to get a foot in the 
booming LOS ANGELES market? 


BEAUTIFUL ONE-YEAR-OLD BONING PLANT—BIGGEST IN L. A. 


ANNUAL GROSS: $4,000,000 to $5,000,000 


OWNERS ARE 30-YEAR VETERANS IN MEAT INDUSTRY—WILL HELP RUN PLANT 


AVAILABLE IMMEDIATELY! 


| BOX FS-195 The National Provisioner, 15 W. Huron St., Chicago 10, Ill. 























k ON THE BEST-SELLER LIST FOR YEARS! 


Cash in on Hollenbach’s long experience: 
“in the exclusive manufacture of 
singe DRY SAUSAGE 


"2653 OGDEN AVENUE 


HOL LENB ACH CHICAGO 8, ILLINOIS 


rnc Telephone LAwndale 1.2500 
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Legislative Group Favors 
More State Funds but Not 
Mandatory Inspection Law 


An Oklahoma legislative council 
committee has voted in favor of more 
money for the state’s voluntary meat 
inspection program but rejected a pro- 
posal for legislation to force all pack. 
ers to be inspected. 

A mandatory inspection law had 
been requested by the Oklahoma Inde- 
pendent Meat Packers Association and 
the Oklahoma Cattlemen’s Association, 

The agriculture committee decided 
against mandatory inspection because 
members felt “it would put too many 
little men out of business,” said Rep, 
Otis Munson, Nowata, committee 
chairman, “and there’s no way in the} 
world that we could see to raise $291,- 
000 a year to finance the inspection.” 

The $291,000 figure was presented 
by Harold Hutton, president of the 
state board of agriculture, as the cost 
of the proposed inspection, which 
would cover more than 250 plants in 
addition to the 20 that now have full- 
time inspectors. 

The 20 plants now must share the 
cost of the inspection with the state. 
The last legislature appropriated $50,- 
000 a year for two years for the pro- 
gram. Munson’s group agreed to try 
to get another $50,000 annually to 
ease the financial load on the inspected 
plants. 

The Oklahoma Independent Meat 
Packers Association was represented 
by its president, Ray Turvey, Turvey 
Packing Co., Blackwell. 

“We aren't trying to run any small 
packer out of business,” Turvey said, 
“but we do think all of them should 
be required to comply with sanitation 

standards.” 

Turvey argued that independent 
packers are at a competitive disad- 
vantage with interstate firms that re- 
ceive free federal inspection. 

Also supporting the proposal for 
statewide mandatory inspection was 
Tom Dearman, representing the Tulsa 
Chamber of Commerce. Dearman 
said, however, that the Tulsa Chamber 
is for a mandatory law only if it car- 
ries adequate standards and a sufficient 
appropriation to pay for it. Otherwise, 
he explained, Tulsans will fight any at- 
tempt to eliminate the present strict 
Tulsa County inspection law in favor 
of an imperfect statewide program. 















Correction 

Gooch Packing Co., Abilene, Tex., 
in an article in the NP of May 5, 1956, 
was erroneously reported to be inject- 
ing its bacon bellies and giving them 
a three-day cure. Instead, the firm 
uses the Penetronic method, developed 
by The Griffith Laboratories, Inc. 
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Easily installed to operate off truck engine, 
the rugged G-E alternator produces 90-volt 
power for en-route cooling. 


New all-electric truck refrigeration 
powered by General Electric 
cools round-the-clock, cuts over-all costs 


IN-TRANSIT AND STAND-BY COOLING COMBINED IN ONE COMPACT, DEPENDABLE SYSTEM 


Today the convenient, dependable, low- 
cost way to refrigerate your trucks is with 
new all-electric refrigeration powered 
by General Electric. Truck-refrigeration 
manufacturers now offer complete equip- 
ment designed around G-E electrical 
systems. There are units for local retail 
and wholesale trucks and over-the-road 
semi-trailers, for either cooling or freez- 
ing temperatures. 


24-HOUR OPERATION 
All-electric truck refrigeration powered 
by G.E. is 24-hour refrigeration. In- 


transit power is provided by a special 
under-the-hood G-E generator with ca- 


ae Hea a 
More room for payload results from the 


compactness of encased system electrical 
components and refrigeration equipment. 


pacity for full cooling even when the 
truck engine is idling. During off hours, 
the system operates by plug-in to a con- 
ventional a-c electric outlet. 


MANY COST-CUTTING BENEFITS 

All-electric truck refrigeration offers 
many benefits over other cooling methods 
—including constant temperatures, longer 
runs, bigger pay loads, and elimination of 
truck-body rust. And many types of 
products can now be successfully re- 
frigerated for the first time with this 
new system. 


SEE YOUR SUPPLIER TODAY! 


If you operate trucks which require or / 


Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 
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Convenient plug-in to adequately fused a-c 
outlet provides power for uninterrupted 
cooling during stand-by hours. 


could benefit from economical refrigera- 
tion, it will pay you to discuss new all- 
electric truck refrigeration with your 
equipment supplier before you commit 
another dollar of equipment investment. 


FOR MORE INFORMATION 





General Electric Company, 
Section J 704-60, Schenectady, N.Y. 





Please send me your new Bulletin 
GEA-6084A describing the G-E electrical 
system for all-electric truck refrigeration. 
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Meat Industry Has Better-Than-Average Safety Record 
But Needs More Group Participation—NSC Committee 


Ask “John Q.” to name the most 
hazardous industries, and somewhere 
in the top three or four he will list 
meat packing. 

Yet, what are the facts? For the 
some 40 industries for which the Na- 
tional Safety Council has compiled 
safety statistics, the meat packing in- 
dustry ranks 28th in frequency rates. 
In 1954 it had a frequency rate of 
9.79 as against an all-industries rate 
Gr ice. 

In severity rate, the actual number 
of days lost per 1,000 man hours, the 
meat industry ranked 19th with a 
severity rate of 0.59 as compared with 
an all-industries figure of 0.80 days. 

In the average number of days lost 
per lost-time accident, the meat ‘n- 
dustry ranked ninth with 61 days 
while the average for all industries 
was 110 days. 

Why, then, does the meat industry 
have this unfavorable safety reputa- 
tion when facts show it to be better 
than average? 

This question perplexed the mem- 
bers of the executive committee, meat 
packing section, the National Safety 
Council, meeting last week at the gen- 
eral offices of the General Shoe Corp., 
Nashville, Tenn. 

Virtually the same group faced this 
question as members of the American 
Meat Institute safety committee since, 
for practical purposes, the member- 
ship is the same on both groups. 

In part, they decided, the failure 
of the industry to participate in for- 
mal safety efforts accounts for the 
public’s misimpression. 

“We fail to sell our positive human 


relations, which is all a safety effort 
amounts to,” stated Richmond Unwin, 
Reliable Packing Co., Chicago. “All 
our efforts are geared to get the man 
back on the job as quickly as pos- 
sible, so he can have a full pay 
check,” he said. 

“We encourage our people to re- 
port to the first aid room for the 
slightest reason, even a_ headache,” 
commented John Thurman, Oscar 
Mayer & Co., Madison. “In a busy 
week we will have as many as 1,600 
people pass through the first aid 
room for minor ills or injuries that we 
do not want to become _ serious 
through neglect.” 

The positiveness of the meat indus- 
try’s safety efforts can be portrayed 
through active participation in for- 
mal effort, the committee agreed. One 
member noted that the federal gov- 
ernment already has conducted a 
study of industry in a midwest state 
to determine if safety should be com- 
pulsory policing and enforcement by 
the government. From time to time 
bills to achieve this end have been 
introduced at national and state levels. 
One such bill would make a full-time 
safety man mandatory for every plant 
having more than 25 employes. 

If industry wishes to forestall this 
type of legislation, it should take an 
active part in NSC and AMI safety 
work, the committee decided. 

Too frequently, management fails 
to realize the close correlation between 
efficiency and __ safety, commented 
Howard Rebholz, The Rath Packing 
Co., Waterloo. 

Some 125 packers participate in the 





OFFICIAL HOST to safety committee, E. D. Peeler, jr., (center), General Shoe Corp., Nash- 
ville, discusses safety shoes with guests (I. to r.): Hubert Clover, International Shoe Co., St. 
Louis; R. W. Unwin, Reliable Packing Co., Chicago; Howard Rebholz, The Rath Packing Co., 
Waterloo; J. C. Kato, National Safety Council, Chicago; Charles H. Elsby, Employers 
Mutuals of Wausau, Milwaukee; John Thurman, Oscar Mayer & Co., Madison; Ralph Appell, 
Wolverine Shoe & Tanning Co., Rockford, Mich.; Robert Harschnek, Swift & Company, 
Chicago; Alex Spink, Kingan division, Hygrade Food Products Corp., Indianapolis, and Don 


MacKenzie, American Meat Institute, Chicago. 
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AMI safety contest and less than 100 
in the NSC contest. Yet some 750 re- 
port to the Department of Labor. 
The same statistical effort would en- 
able these firms to participate in the 
industry safety groups, strenghtening 
the meat industry’s position. 

John Kato, National Safety Council, 
is to send a membership letter to a 
select list of meat packers. He also 
is to obtain free registration tickets 
to the forthcoming National Safety 
Congress for some 25 packers recom- 
mended to him by the committee. 

Robert Harschnek, Swift & Com- 
pany, Chicago, chairman of the NSC 
opinion survey committee, recom- 
mended that the meat packers par- 
ticipate in this collective effort to re- 
view safety practices, procedures, 
costs, ete. The rubber industry, which 
was the first to avail itself of the 
service, had an initial reluctant par- 
ticipation until the first results were 
mailed. Now the whole industry is 
backing this program. The question- 
naire is broken down into ten parts 
which are mailed at spaced intervals. 
The findings of each part are tabu- 
lated by the NSC and mailed to the 
participants. 

Some of the questions cover per- 
sonal protective equipment, such as 
safety toe shoes, and how their dis- 
tribution and use by employes is se- 
cured. Others are concerned with first 
aid, supervisory practices in relation 
to safety, etc. 

The committee voted to avail itself 
of this service. The final program for 
the meat packers’ section of the Na- 
tional Safety Congress, to be held in 
October, was approved. 


Du Quoin Packing Co. Sues 
Striking Union for $50,000 


A $50,000 breach of contract suit 
has been filed by Du Quoin Packing 
Co., Du Quoin, Ill., against Local 156 
of the United Packinghouse Workers 
of America, AFL-CIO. The company 
alleges the union is violating its con- 
tract through a strike and picket line 
maintained since April 14. 

According to the complaint, which 
was filed in U. S. District Court in 
East St. Louis, the parties signed a 
contract April 29, 1955, which was to 
remain effective through April 14, 
1957. Local 156 walked out April 14 
after failing to reach an agreement 
with the company on a new wage 
scale. 

The firm seeks recovery of a loss 
of $50,000 in profits and overhead 
expenses incurred during the first 
month of the shutdown and any addi- 
tional damages it can show are due to 
the alleged contract violation. 


THE NATIONAL PROVISIONER, JUNE 9, 1956 








Mc 
Err 
ter 


33, 


00 
re- 
or. 
en- 
the 
ing 


cil, 
>a 
ilso 
cets 
ety 
om- 
om- 
1SC 
om- 
par- 
re- 
res, 
hich 
the 
par- 
vere 
y is 
tion- 
yarts 
vals. 
abu- 
. the 


per- 
h as 
dis- 
S$ se- 
first 
ation 


itself 
n for 
» Na- 
‘Id in 


eS 
0 


t suit 
cking 
il 156 
orkers 
npany 
$s con- 
+t line 


which 
urt in 
ned a 
was to 
il 14, 
pri] 14 
-ement 
wage 


a loss 
erhead 
e first 
y addi- 
due to 


9, 1956 











"EATING LIKE a bird" has an unusual 
meaning in the home of Albert J. Binz, 
president of St. Louis Hide and Tallow Co., 
St. Louis. His bird, as shown here, likes 
ham and plenty of it, which raises the 
possibility that packers may be overlooking 
one outlet for the current abundant sup- 
plies of pork. Ham-eating parakeet, when 
sufficiently dined high on the hog, will pro- 
nounce his name, "Bobby Boy." The bird 
flew into the Binz home two years ago and 
has been a hearty eater ever since. 





Fred L. Dold, |! Others at 
Firm Get AMI Silver Pins 


Two officers, including the _presi- 
dent, and ten employes of Fred Dold 
& Son Packing Co., Wichita, Kans., 
have received silver emblems awarded 
by the American Meat Institute for 
25 years of service in the industry. 

Leading the group was Frep L. 
Do.p, president and owner, who 
started working for his father in 1926 
in various departments of Jacob Dold 
Packing Co. Also honored was BERT 
R. Rickarpb, who started as a_ book- 
keeper with the Fred Dold firm in 
July, 1929, and now is secretary and 
credit manager of the company. 

The presentations were made on 
behalf of the AMI by Wayne Opurn, 
vice president of Dold. 

Others who received the awards 
are: Les Bowes, a hog buyer; RALPH 
Ducuip, a master mechanic; CHARLES 
FLakE, beef department; Ray Harr, 
sausage room foreman; JOHN KEIL, JR., 
a butcher; CLAupE LANGFORD, assist- 
ant foreman in the sausage room; 
Raymonp E. Lancrorp, kill foreman; 
Jack LayMon, assistant foreman in the 
beef wholesale department; FLORENCE 
McCay, wiener pack department, and 
EtrHEL LANGFoRD Marcum. The lat- 
ter will terminate her employment at 
the end of this month after more than 
33 years in the industry. 
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The Meat Trail... 


Houston Council May Ease 
Proposed Construction Ban 


A proposed ordinance to prohibit 
construction and alteration of slaugh- 
terhouses in Houston, Tex., may be 
softened to permit remodeling of ex- 
isting abattoirs, a majority of the 
Houston city councilmen indicated re- 
cently following a public hearing. 

They said, however, that they 
favor an ordinance which would for- 
bid construction of new  slaughter- 
houses within the city limits. Offi- 
cially the city council took no action 
on the proposed ordinance except to 
approve a motion taking the matter 
under advisement. 

Packinghouse officials argued that 
the ordinance was designed to put 
them out of business. 

If the ban on alterations and im- 
provement were passed, it would 
mean the “death of a great industry” 
in Houston, said J. W. SARTWELLE, 
Port City Packing Co. Sartwelle also 
told the council that such an ordi- 
nance would be unconstitutional as 
a “violation of fundamental rights and 
the confiscation of property without 
due process.” 

Also appearing against the ordi- 
nance were E. R. HusBE.L, president 
of the Houston Independent Meat 
Packers Association; local officials of 
the Amalgamated Meat Cutters & 
Butcher Workmen of North America 
and attorneys representing Houston’s 
seven packing companies. 

Irvin Horton, business agent for 
the union local, said the ordinance 
would endanger the jobs of 1,300 
workers making $5,000,000 a year. 


PLANTS 


Bridgford Packing Co., Anaheim, 
Calif., has announced the public of- 
fering of 222,222 shares of common 
stock at $1.35 a share. The company 
was organized in 1952 as successor 
to a proprietorship begun in 1932 by 
Hucu H. Brivcrorp, now president. 
Following sale of the present offer- 
ing, the company will have 458,556 
shares outstanding, including 236,334 
shares owned by the Bridgford family. 
Proceeds will be used for expansion 
of the firm’s packaged consumer 
items. 


John Morrell & Co. reopened its 
plant at Ottumwa, Iowa, June 4 after 
a week’s shutdown due to labor diffi- 
culties. W. W. McCatium, Morrell 
president, and RatpH HE ster, in- 
ternational president of the United 
Packinghouse Workers of America, an- 








CHARLES SHALLOUP (left), owner, and 
Pat Buffalohead, manager of the Shalloup 
Packing Co., Alva, Okla., have proved that 
special attention to processing fresh premium 
meats can be a firm foundation for steady 
plant growth. To meet demand consider- 
ably in excess of capacity, construction is 
being started on a 30 x 40 ft. addition to 
the dual purpose killing floor. This will be 
followed by enlargement of the beef cooler, 
remodeling of the sausage department and 
building of employes’ welfare facilities. 
Present capacity of 50 beef and 50 hogs 
a day will be more than tripled. Production 
of a single fresh sausage item will be ex- 
panded to a full line of products. 





nounced an agreement to place affairs 
of UPWA Local 1 under administra- 
torship by the international union. 
Helstein said RusseELL Buti of Des 
Moines, director of UPWA District 3, 
would be named administrator. Some 
3,000 of the 3,600 Ottumwa plant 
workers are members of the local. The 
plant was closed May 25 after com- 
pany officials charged union members 
with an “organized, deliberate” slow- 
down, affecting most departments of 
the plant. 


Dreshler Farmers Elevator, Dresh- 
ler, Ohio, has sold its meat packing 
plant to JoHN Frania, HERBERT HARR 
and Marvin Loup, all of Elmore, 
Ohio, as part of a plan for the firm to 
dispose of its sideline activities, GiL- 
BERT THURSTON, an elevator official, 
announced recently. 


Robbins Packing Co., Statesboro, 
Ga., has opened its first branch house 
at 1030-32 Fenwick st., Augusta, Ga., 
to serve as a distribution point for the 
company’s products in that area, 
CHARLES RosBINS, JR., a partner in 
the firm, announced. All slaughtering 
and processing still will be done at 
the Statesboro plant, and only a small 
staff will be needed to handle the 
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Augusta branch at present, he said. 
Other partners in the concern are 
Robbins’ father, CHARLEs, sR., and his 
brother-in-law, Lewis Hoox. The 
business was started by the senior 
Robbins in Savannah in 1919. Charles, 
jr., joined his father in 1945, and the 
company was moved to Statesboro 
eight years ago. The company slaugh- 
ters beef and pork and sells a com- 
plete line of those products. 

Memphis Packing Co., which is 
completing a $2,500,000 expansion, 
has inaugurated a program to fa- 
miliarize both the public and employes 
with the firm and its expanded facili- 
ties. The Memphis (Tenn.) firm has 
invited church groups, luncheon clubs 
and other organizations to take advan- 
tage of new guided tours and lunch 
at the plant from 11 a.m. to 1 p.m. 
daily. Within the plant, employes are 
competing in an essay contest using 
the topic, “What Do We Know About 
Our Business?” M. F. STEvENs is 
general manager of the Armour and 
Company subsidiary. 


An expansion program that will 
cost more than $1,000,000 has been 
undertaken at the Canada Packers, 
Ltd., plant in North Edmonton, Alta. 
Under construction is a three-story 
staff house that will contain offices, 
dressing rooms and a cafeteria. Also 
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to be built is a three-story and base- 
ment plant addition providing in- 
creased processing facilities. The con- 
struction program is expected to be 
completed in the early fall. F. W. 
CHALMERS is manager of the North 
Edmonton plant, which employs some 
700 persons. 


Tarpoff Packing Co., Granite City, 
Ill., has been granted federal inspec- 
tion after the completion of a two-year 
remodeling and plant expansion pro- 
gram. Architect was A. STANLEY 
Knortu of Kirkwood, Mo. The pack- 
ing company was started in 1928 by 
J. TarrorF and now is operated by his 
three sons, VAsiL, who is president and 
general manager; JON, vice president 
and livestock buyer, and ALEXANDER, 
vice president, secretary and _ sales 
manager. 


M & S Provision Co., Inc., 1214 E. 
Merry ave., Hammond, La., has been 
granted a charter of incorporation by 
the Louisiana secretary of state. Au- 
thorized capital stock is $35,000. 


Hope Rendering Co., Hope, Kans., 
has been sold by JoHN K1assEN to 
JAMEs YEAGLEY of Marion, Kans. 


JOBS 


J. W. (Jr) Sresert has _ been 
named plant manager of Associated 
Meat Packers, Portland, Ore. Siebert 
entered the industry with Armour and 
Company at the Tacoma plant in 
1921. He left Armour in 1942 and for 
the next five years managed the cen- 
tral market in Portland. Siebert was 
a member of the USDA’s food indus- 
try advisory committee during World 
War II and served as chief of the OPS 
meat price section during the Korean 
conflict. 


L. R. WELLs, former general man- 
ager of the Armour and Company 
plant at Peoria, Ill., has been ap- 
pointed assistant general manager of 
Jacob E. Decker & Sons, Mason City, 
Iowa, P. J. THOGERSON, general man- 
ager of the Armour subsidiary, an- 
nounced recently. 


Three sales officials of Tobin Pack- 
ing Co., Inc., Rochester, N. Y., re- 
cently were elected to the company’s 
board of directors. The new directors 
are: Joun M. Watson, sales promo- 
tion manager of the Rochester divi- 
sion; WALTER L. HEGEMAN, sales 
manager of the Albany (N. Y.) divi- 
sion, and Rospertr H. GriessE., assist- 
ant sales manager of the Albany divi- 
sion. Watson has been with Tobin 
since 1936 except for the World War 
II period when he served as a bom- 
bardier. He was shot down over Ger- 
many and imprisoned in a German 
prison camp for eight months. Upon 


his return, he rejoined Tobin at the 
Detroit office. Watson later served as 
sales manager at Fort Dodge before 
going to Rochester in 1953. Hegeman 
has been with Tobin since 1933 and 
Griessel since 1934. 


F. C. Devaney has been named 
canning division manager of Krey 
Packing Co. at Belleville, Ill., suc- 
ceeding J. L. Wutiiams, who re- 
signed, effective May 31, JoHN Krey 
STEPHENS, vice president, announced. 
Delaney formerly was canning sales 
manager for the Krey firm. 


TRAILMARKS 


The annual dinner dance of the As- 
sociated Meat Jobbers of Southern Cal- 
ifornia was one of the group’s most 
successful. Some 375 industry people 
turned out for the affair at the Am- 
bassador Hotel, Los Angeles. 


Aucust Froen.icu, president of 
Eastern Market Sausage Co., Inc., De- 
troit, was honored recently with a re- 
ception and party celebrating his 50th 
anniversary in the industry. Principal 
speaker at the affair in the Statler 
Hotel was Kurt Keybet, publisher 
of a Detroit German language news- 
paper, who praised Froehlich for his 
relief work on behalf of homeless 
Germans after World War il. The 





CHARLES STEPHENS, president of Steph- 
ens Packing Co., Albuquerque, N. M., has 


announced that the recently remodeled 
plant will this year build a new freezer and 
will convert present freezer space into an 
enlarged beef cooler. Future plans include 
more expansion and the purchase of new 
rendering equipment. Present processing 
consists exclusively of slaughtering and 
fabrication of beef, hogs and lambs. 
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sausage manufacturer, who immi- 
grated to Detroit 53 years ago, was 
the first person to receive the Ger- 
man Federal Republic’s “Order of 
Merit” for his aid. In 1947 and 1948 
Froehlich sent $30,000 worth of food 
parcels to Germany, medicine for 10,- 
000 patients in hospitals and meals 
for the aged in his home town of 
Goeppingen as well as_ rebuilding 
homes there. A street has been named 
after him in Goeppingen. 


Merkel, Inc., Jamaica, N. Y., is 
building a baseball empire. This is 
the eighth year that the pork packing 
firm has sponsored the Richmond Hill 
Robins, last years winner of the 
Queens Alliance world’s series. Now 
Merkel has added a farm team to back 
the champions. The company’s new- 
est baseball enterprise is a group of 
youngsters, aged 13 to 15, who play 
under the name of “Junior Robins” in 
the Babe Ruth League. First reports 
indicate that Merkel’s “new products” 
will do as well as their older namesakes 
since they came out on top in their 
only two starts this season. 


Joun D. ALLEN, senior partner in 
Allen Shipping Co., was named presi- 
dent of the New York Produce Ex- 
change at the 95th annual election 
of the exchange June 4. 


Pegwill Packing Co., Springfield, 
Ill., has started a weekly “Junior Auc- 
tion” radio show to boost the sale of 
the company’s packaged products. All 
labels are worth five points for young- 
sters who bid on such prizes as basket- 
balls, dolls, wagons, bicycles, skates 
and radios. 


More than 70 per cent of the 1,500 
employes at the Davenport (Iowa) 
plant of Oscar Mayer & Co. have 
signed up for Scott County’s new 
“walking blood bank,” giving the cam- 
paign for blood bank members a rous- 
ing start, the Scott County Medical 
Society has announced. The society 
hopes to sign up 5,000 “family heads” 





LOVING CUP made entirely of crisp new 
$1 bills is unique present Ray Paul of Ar- 
mour and Company, Chicago, has given to 
his wife, Edith, for their 40th wedding an- 
niversary to be celebrated June 24. Paul 
wove 105 single dollar bills to form the cup, 
which stands 10 in. high and contains no 
glue, wire or framework of any kind. The 
two handles are made of four bills each. 
Paul has been head of Armour's advertising 
display studios for the past ten years. He 
included these lines with the gift: " ... So 
store this cup away on your memory shelf; 
and when you're in the mood, go treat your 
little self." 





in the walking blood bank. Each fam- 
ily head then will be called on to sup- 
ply one pint of blood from his family 
not oftener than once every two years. 
In return, any member of his family 
will receive all blood needed free ex- 
cept for a $10 per pint service charge. 


A new line of frozen food special- 
ties has been introduced in the metro- 
politan New York area by Italian 
Frozen Foods, Brooklyn. Initial items 
are veal and peppers and veal scalop- 
pine, both in 12-0z. packages, and 
veal parmigiana in a 14-0z. pack. The 
containers are of aluminum with a 
sulfite board lid. 


Forrest H. Sis, a chemist in the 
control laboratory of the Armour and 
Company plant at Columbus, Ohio, 
was presented with a check for $2,000 


recently by F. M. Warp, plant super- 
intendent, for suggesting a new sys- 
tem of processing inedible tallow and 
grease. 


Two employes of Morrell-Felin Co., 
Philadelphia, with 25 years of serv- 
ice in the meat packing industry re- 
ceived AMI silver emblems this week. 
They are Georce REcH and NEwTon 
B. Hinxson. Both entered the indus- 
try in June, 1931, Rech as a truck 
driver with John Morrell & Co. and 
Hinkson as a driver salesman with 


‘fohn J. Felin Co. Morrell bought the 


Felin company early last year. The 
awards were presented by MERRILL 
J. Dunnam, general manager of the 
company, on behalf of the AMI. 


H. Leste Swit, manager of train- 
ing for Swift & Company, Chicago, has 
been elected president of the Illinois 
Training Directors’ Association. 


DEATHS 


H. L. NEBERGALL, 72, vice presi- 
dent of D. E. Nebergall Meat Co., 
Albany and Eugene, Ore., died re- 
cently of a heart attack. 


Dr. H. L. Rowntree, plant physi- 
cian at Canada Packers, Ltd., Toronto, 
for more than 36 years, died recently. 
He retired from his Canada Packers’ 
post last December 31, 


Joun J. Sweeney, 78, retired Chi- 
cago meat broker, died May 31. 


CuHarLes T. McCase, 87, retired 
Armour and Company manager at 
Memphis, died recently. He served 
with Armour from 1901 until his re- 
tirement in 1931. 


CHARLES EASTMAN (Pop) TANNER, 
72, a leader in the ship chandlery 
business at San Pedro, Calif., died 
recently. Tanner and two brothers, 
GrorGE and WILLIAM, helped found 
a meat supply house for shipping and 
a string of 18 meat markets through- 
out the harbor area in the 1920s. 
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In ST. LOUIS as in MUNICH... 


fine sausage-makers use natural casings! 


You'll make your best 


LARGE BOLOGNAS with 
ARMOUR BEEF BUNGS! 


Old-world flavor and quality is what sells the most large 
bolognas —and fine sausage-makers know it. Armour Beef 
Bungs help produce this old-world quality in sausage. 
That’s why these natural casings are so much in demand 
in St. Louis! 

Armour Beef Bungs let the smoke penetrate deeply, 
evenly — producing a far richer flavor. And these natural 
casings cling tightly to the meat during cooking. This 
keeps your sausage looking fresher—plump and well- 
filled, too. 

All Armour natural castings are graded and inspected 
for uniform size, shape and texture. Only the best are 
ever sold for sausage-making. Try them! 


elim 


ARMOUR | AND COMPANY tld 


be a 


out 
Casings Division, General Offices, Chicago 9, Illinois Reel 
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NEW EQUIPMENT and Supplies 





HEAVY DUTY STOCK 
(NE 303): A new stock 
truck built to meet de- 
mands of use in meat 
departments, warehouses, 
shipping rooms, etc., is 
available from McClintock 
Manufacturing Co. An en- 
gineering principle which 





load 
rectly to the casters through 
the tubing, instead of plac- 
ing the entire strain on 


transmits stress di- 


welds and _ fasteners, is 
claimed to permit greater 
load capacities and insure 
longer life. The truck is said 
to be able to handle up to 
800 Ibs. and has extra stor- 
age space for storing col- 
lapsed cartons. Two other 
new equipment items avail- 
able from the company are 
a utility lug dolly with a 
built-in “pan stop” and a 
foil and film cutter which 
features the “floating blade” 
cutter bar for automatic 
adjustment. 


FRANKFURTER BROIL- 
ING MACHINE (NE 310): 
A unit which uses infrared 
heating to broil franks is 
being manufactured by 
Byrd Manufacturing Co., 





Inc. The unit is said to 
eliminate burned ends, raw 
centers and shriveling. It 
holds 50 franks. Franks can 
be added as required with- 
out stopping the machine. 
Reels are removed easily 





from the center bar by a 
turn of the set screw. Con- 
structed of stainless steel 
with pyrex polished plate 
glass visual area and_ in- 
sulated with fiber glass, the 
machine operates on 110 
volts. 


HYDRAULIC REFRIGER- 
ATION UNIT (NE 309): 
A hydraulic system de- 
signed for installation in in- 
sulated truck bodies oper- 
ates from power supplied 
by the truck engine. The 
new models are made in 
two styles, a straight hy- 
draulic drive and a com- 
bination hydraulic and 





standby electric motor drive. 
Spare horsepower from the 
truck engine operates the 
hydraulic pump which 
powers the hydraulic mo- 
tor. The motor operates at 
constant speed whether the 
engine is idling or fully 
accelerated. Refrigeration is 
due to forced convection 
cooling with air in the 
truck drawn through the 
cooling coil where heat is 
removed, Cool air is then 
blown back into the truck 
body moving downward, 
under and around lading 
and over the cooling coil. 
Refrigerating units are avail- 
able from U. S. Thermo 
Control Co. 


PORTABLE BROILING 
UNIT (NE 314): Burger- 
Broil Corp. has introduced a 
portable-sized broiling unit 
capable of cooking 90 ham- 
burgers an hour. The unit 
operates without special 
wiring or exhaust system 
and is said to broil without 
producing smoke, splatter or 
odor. Hamburgers are infra- 
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red broiled on both sides 
simultaneously. The ma- 
chine is equipped with 
automatic timers. All parts 
requiring cleaning are re- 
movable and a grease pan 
is provided for fat drippings. 
Tubular infrared elements 
are the plug-in type. The 
unit measures 12 in. x 15 
ink: 22.in: 


BREAST CLUB (NE 308): 
A new sheep breast club 
which has a solid rubber 
cylinder and an aluminum 
handle has been designed 
by St. John & Co. The club 
is said to be resistant to 
acids, alkalies and steam 
and showed no sign of wear 





after one year’s use. The 


diameter of the rubber 
cylinder is 3 in, and the 
overall length is 11 in. The 
rubber section is 4 in. lon 
and the weight of the club 
is 2% Ibs. 





RETAINER BEARING 
(NE 315): A new retainer 
bearing designed to hold 
meat grinder plates and 


knives in alignment while in 
operation is being marketed 
by Speco, Inc. The friction- 
free bearing is said to de- 
crease power cost and insure 
longer life for the feed screw 
and cylinder bowl. 


Heat 


also is said to be dissipated 
directly to the bow! instead 
of to the meat, thus re- 
ducing temperature and as- 
suring cooler cuts. 


CAN COATING EASES 
REMOVAL (NE 316): 
Continental Can Co. has 
perfected a release agent 
for quicker and easier re- 
moval of foods from the 
can. Pet food and lunch- 
eon meat cans are availa- 
ble now with the Eas-E- 
Namel agent. It is incor- 
porated directly in the in- 
terior enamel coating of 
metal containers or applied 
as an overcoating and is 
said to have excellent slip- 
page characteristics. Con- 
tainers with this easy-prod- 
uct-removal coating are 
claimed to have as satisfac- 
tory a shelf life as cans 
with standard enamel for- 
mulations. The substance 
also is being applied on 
12-0z. luncheon meat cans. 
Cans for hams will be avail- 
able soon. 


Use this coupon in writing for further information on New 


Equipment. 


Address the National Provisioner, 
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TRAMLER SERVICE 
TO CALIFORNIA £ ANY THROUGH ee 
——want_ BETWEEN CHICAGO, TEXAS & SOUTHWEST 
Fer Dependable Service Cull Nearest MID-STATES Terminal @ Ultra-modern, high-cube reefer-trailers designed with shippers in mind, 
ALBANY, N. Y. NEWARK, N. J. ROCKFORD, ILL. 
Union 9-9211 Mitchell 2-7780 Phone 5-0531 @ New type meat rails provide maximum use of space for loading sus- 
AURORA, ILL. NEW HAVEN, CONN. SOUTH BEND, IND. pended meot. 
Aurora 2-7674 Hobart 7-2581 Atlantic 9-2458 
BOSTON, MASS. NEW YORK, N. Y. TOPEKA, KANS. @ Temperatures thermostatically controlled to meet shippers specifications, 
Algonquin 4-5210 Oregon 5-7600 Phone 2-5861 ane 
BUFFALO, N. Y. KANSAS CITY, MO. WICHITA, KANS. @ 20-degree temperature maintained on 100-degree day with full load 
Fairview 3137 Humboldt 3-0426 Phone 7-5351 of suspended meat. 
CLEVELAND, OHIO PHILADELPHIA, PA. WORCESTER, MASS. 
Henderson 2-2380 Stevenson 7-7300 Pleasant 6-5791 @ Extremely low temperature when loaded with frozen food products. 
sa ony ve ay vata Do "Face times @ Coupled with tandem axle tractor, unit can accommodate 40,000 Ibs. 
frozen food products. 
- a See Section $, Page 11, 1956 Purchasing Guide for the Meat Industry. 
General Offices: 5200 SOUTH PULASKI ROAD, CHICAGO 372, ILL., REliance 5-0800 
THESE EFFICIENT HIGH SPEED hi 
Cr 
& Ii MEAT GRINDERS ' 
QUICKLY GRIND AND : 
REDUCE WASTE MATERIAL pe 
no 
ize 
Slaughter and packing houses and rendering ice 
plants find M & M Meat Hogs ideal for the quick 
reduction of material such as shop fats and bones, cei 
carcasses, dead stock, or other wastes. These ed 
machines grind material to the most efficient cook- 
ing size, thereby improving quality of the grease. Wwe 
M & M Meat Hogs are designed so that material TEMPE ATURE CONTROL Cu 
will not collect on the inside of the knife carrying bee) of 
rotor and cause unbalance. No steam or water ti 
jets are required. Write for our descrip- ‘2 
tive literature. A 
For SteamHeated VATS or TANKS | 
Quickly pays back its cost by elimi- mé 
nating OVER-heating, boil overs, Sp 
wasted heat and damaged products. cel 
Powers No. 11 Temperature Regu- 
lator shown above is self-operating, Cot 
easy to install and gives many years cel 
of dependable control. It has an 
easy to read 4” dial thermometer which indicates 
temperature of liquid being controlled and makes it 
easy to adjust regulator for various temperatures. E; 
Bulletin 329 describes its points of a 
| _ superiority. Write for a copy. (c12) tol 
epee aia co 
MITTS & MERRILL 92 THE POWERS REGULATOR CO. = 
: Skokie, Ill. ¢ Offices in 60 Cities ¢ See Your Phone Book " 
1001 South Water Street M & M Meat Hogs are available ig 
in many sizes, specially. designed Over 60 Years of Automatic Temperature and Humidity Control Ex 
SAGINAW, MICHIGAN for various operations. 
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ALL MEAT... output, exports, imports, stocks 








Holiday Cuts Meat Output 8 Per Cent 


Interrupted by the holiday break in marketing and slaughter operations, 
meat production under federal inspection for the week ended June 2, fell 
8 per cent to 333,000,000 Ibs. from 363,000,000 Ibs. produced in the full 
week before. However, output last week was 7 per cent larger than the 
310,500,000 Ibs. in the corresponding holiday period of last year. Slaugh- 
ter of all classes of livestock was down, but higher in all instances, except 
in the case of sheep, than last year. Cattle slaughter declined 7 per cent, 
while being 4 per cent above a year ago, and that of hogs was off 8 per 
cent, but 13 per cent larger than a year ago. Estimated slaughter and 
meat production by "classes appear below as follows: 


tag: citi aE L adie: hay Oe To see een ae 6 owen 











a ti (E ote) 
ek Ended Number juction xcl. la 
bi M's Mil. Ibs. Number Production 
Mi Mis 
June 2, 1956 cade ae 184.0 cS 
May 26, 1956 3 363 196.6 1,013 138.8 
June 4, 1955. 323 171.5 5 112.4 
LAMB AND TOTAL 
VEAL MUTTON EAT 
Week Ended Number Productio Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs 
June 2, 1956 . 132 17.0 218 10.0 333 
May 26, 1956. 137 17.3 230 10.8 363 
June 4, 1955 .. 120 15.1 250 1.5 310 


1980-56 HIGH WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 195,965; Sheep and Lambs, 
69,561. 
1950-56 tad WEEK'S KILL: Cattle 154.814: Hoas. 641.000: Calves. 55.241: Sheep and Lambs, 
137,677. ; 
AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 








S 
Live Dressed Live Dressed 
June 2, 1956 985 546 245 136 
May 26, 1956 985 546 245 136 
June 4, 1955 .. ne 958 531 258 145 
SHEEP AND LARD PROD. 
CALVES LAMBS er Mil. 
Live Dressed Live Dressed cwt. Ibs. 
June 2, 1956 .. ssbesonn 235 129 bi) 46 nei 
May 26, 1956 230 126 % 47 Lance an 
June 4, 1955 ae Sa 126 94 46 14.7 293 
Cuba May Import More Lard totaled 3,682,635 lbs. compared with 


In 1956; Buys Most From U. S. 


Imports of lard in 1956 by Cuba 
will probably exceed the 169,400,000 
Ibs. imported in 1955, should the pros- 
pect of a somewhat better general eco- 
nomic situation than last year be real- 
ized, the Foreign Agricultural Serv- 
ice has indicated. 

Over 80 per cent of the lard was re- 
ceived in railroad tank cars transport- 
ed by ferry from Florida. This lard 
was packaged locally and sold under 
Cuban brand names. The remainder 
of the lard was received in drums or 
tins. Lard is widely advertised in 
Cuba, and its use was up in 1955. 

Wholesale lard prices on the Havana 
market reached a low of $16.50 per 
Spanish quintal (101.4 Ibs.) (16.3 
cents per lb.) in December 1955, as 
compared to a high of $22 (21.7 
cents) during April-July 1955. 


ST. LOUIS PROVISIONS 

Provision stocks in St. Louis and 
East St. Louis on May 31, 1956 
totaled 14,326,295 Ibs. of pork meats 
compared with 14,694,389 Ibs. at the 
close of April and 15,514,683 Ibs. a 
year earlier, the St. Louis Livestock 
Exchange has reported. Lard stocks 
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6,055,100 Ibs. a month before and 
6,658,142 Ibs. a year earlier, May 31 
pork stocks were about 78 per ‘cent 
below the five-year average of 19,- 
708,614 Ibs. Area hog slaughter was 
328,643 head, or about 45 per cent 
above last year’s 226,976. 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia in April, four 
months 1956-55, as reported by the 
U. S. Department of Agriculture 
(00’s omitted in month totals); 


State Cattle Calves Hogs Sheer 

56 55 °56 ‘55 '56 55°56 '55 
Ala. ... 18.0 19.0 7.7 69 57.0 57.0 0.1 .. 
Fla. ... 33.0 33.0 9.4 7.7 38.0 82.0 O01 .. 
Ga. ... 35.0 39.0 9.8 10.7 148.0 124.0 0.1 0.1 


Totals 86.0 91.0 26..9 25.5 243.0 213.0 0.3 0.1 
Jan.-Apr., 

1956 .. 349,000 
Jan.-Apr., 

1955 .. 364,000 


109,900 1,208,000 700 
110,400 1,027,000 500 


Meat Price Index Up More 


Another advance in meat prices 
raised the wholesale price index for 
the week ended May 29 to 83.2 from 
81.3 the week before, according to 
the Bureau of Labor Statistics. The 
average primary market price index 
on the other hand, dipped to 114.2 
from 114.4, 


MEAT EXPORTS-IMPORTS 


Export business in lard increased 
in March to 62,227,746 lbs. from 
48,326,770 Ibs. in February and was 
35 per cent larger than the 46,055,- 
771 Ibs. in March, 1955. Exports of 
edible tallow rose to 3,314,344 Ibs. 
from 3,057,728 Ibs. in February and 
were considerably larger than the 
353,272 Ibs. reported in March 1955. 
Movement abroad of 109,601,368 Ibs. 
of inedible tallow in March showed 
a decline from 114,095,911 Ibs. in 
February, but an increase over the 
90,273,263 Ibs. in March 1955. 

On the import side, inshipments of 
canned beef at 5,925,198 Ibs. com- 
pared with 5,026,667 Ibs. in Febru- 
ary and 5,628,815 Ibs. in March 1955. 
Imports of canned and cooked hams 
and shoulders at 7,240,846 lbs. were 
up from 6,902,846 Ibs. in February, 
but down from 9,094,791 Ibs. in 
March 1955. The USDA report on 
exports and imports of meat industry 
products is as follows: 


Mar.,'56 Mar., '55 
Pounds Pounds 
EXPORTS (domestic) : 
Beef and veal— 
Fresh or frozen ........ 4,955,512 1,387,060 
Pickled or cured ...... 1,814,340 1,712,913 
Pork— 
Hams & shoulders, cured 
or cooked and bacon.. 1,296,198 1,392,545 
Other pork, fresh, 
frozen, pickled, salted 
or otherwise cured .. 4,436,138 4,384,660 
Other meats, except 
canned (Incl, edible 
animal organs) ..... 9,653,364 5,322,192 
Canned meats— 
Beef and veal ......... 492,165 269,074 
Sausage, prepared 
sausage meats, bologna 
and frankfurters .... 291,466 204,604 
WOE h kndascdcctatsoanas 455,098 466,430 
Lard, includes rend. 
pork fat and shorten- 
ings (chief wt. animal 
BOD evstecesicuscesanen 62,227,746 46,055,771 
Wate, CG 6c cicael 3,314,344 353,272 
Tallow, inedible ........ 109,601,368 90,273,263 


Inedible animal oils, s 
greases and fats, n.e.c, 12,440,746 10,904,912 


IMPORTS: 


Beef, fresh or frozen.... 2,145,974 3,411,762 
Veal, fresh or frozen ....  — ..ee0s 7,589 
Beef and veal, pickled or 

COREE ec cccdetesccunas 456,443 83,440 
Canned beef (includes 

corned beef) ......... 5,925,198 5,628,815 
Pork, fresh or chilled 

OP DEE “cdc incccnscs 2,529,613 3,964,257 
Hams, shoulders, bacon 

& other pork! ........ 442,798 604,056 
Canned cooked hams & 

eee 7,240,846 9,004,791 
Other pork, prepared or 

WONTON wcxceadanes 955,156 1,441,883 
Meats, fresh, chilled, 

fromen, 0.@.8. .......6. 35,262 28,408 
Meats, canned, prep. or 

OF WEG. GOGe. 6 écicccc 230,696 618,057 
Lamb, mutton and goat 

WE cvse cs davccccte 59,795 524,187 
Taflow, inedible ....... 211,311 214,226 
Animal fats, and greases, 

bu cusddeucgsecte 141,628 122,100 


Not cooked, boned or canned or made into 
sausage, 


*Includes fresh pork sausage. 


Compiled from official records, Bureau of the 
Census, 
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USDA Buys Pork, Lard For 
Export To Feed Refugees 


The"'U. S. Department of Agricul- 
tare has announced awards for sup- 
plyitig, 475,200 Ibs. of canned pork 
lancheoh meat and 1,344,000 Ibs. of 
lard for export to Western Germany 
fot’ feeding refugees from behind the 
Iron Clrtain under a program of the 
International Cooperation Administra- 
tion. 

Awards for canned pork luncheon 
meat Were tnade to three of eight 
bidders who offered a total of 1,782, 
000 Ibs. On lard, awards were sade 
to three of 11, who offered a total of 
8,074,000 Ibs.. Prices paid for pork 
luncheon meat were 38.07c to 42.40c 
per Ib., f/a.s. Philadelphia. The lunch- 
eon meat will be packed in 6-Ib. con- 
tainers. Prices _paid for lard were 
13.97c to 14.125¢ per Ib., f.a.s. Phila- 
delphia. The lard will be unrefined 
prime steam lard,” stabilized and 

packed in 56-lb. export boxes. Deliv- 
ery of both products must be as or- 
dered by the Commodity Stabiliza- 
tion Service -office in C ee. dur- 
ing the period June 25-29. 


_ APRIL MEAT GRADING 
Meat and meat products graded 
and certified by the U. S. Depart- 
ment of Agriculture in April, with 
comparisons (“000” omitted) : 














CHICAGO PROVISION STOCKS 


Lard inventories in Chicago on 
May 31 amounted to 85,451,878 Ibs., 
according to the Chicago Board of 
Trade. This was a new high in a 
long time, over 6,000,000 Ibs. larger 
than the 79,042,624 Ibs. in storage 
on April 30, and about four times 
the 21,723,154 Ibs. in storage a year 
earlier. Total pork stocks were 34,- 
814,760 lbs. compared with 36,119,- 
454 lbs. a month before and 40,969,- 
558 lbs. a year earlier. Chicago pro- 
vision stocks by dates ‘appear below 
as follows: 


May 31 Apr. 30 May 381 

"56 Ibs.’ 56 yo "55 Ibs. 
All Brld. Pork. 1,17 1,420 989 
P.S. Lard (a) .64, 384'403 58,363,965 15,664,547 


P.S. Lard (b). 
Dry Rendered 
Lard (a) 
Dry Rendered 
Lard (b) .. 


. 18,110,475 


Other Lard ... 2,957,000 . 3,608,000 2,317,142 
TOTAL LARD.85,451,878 79, 042,624 21,723,154 
D.S. Cl. Bellies 

MOORE ce acee? ewan: .. Uewend 9,700 
D.S. Cl. Bellies 

(other) ..... 3,300,085 2,058,701 3,816,376 
TOTAL D.S. 

CL. BELLIES 3,300,085 2,058,701 3,826,076 
D.S. Fat Backs 499,819 405,000 1,489,408 
S.P. Reg. Hams 7,478,231 658 ,673 91,320 
S.P. Skinned 

7,478,231 8,064,746 10,053,543 
. 12,661,502 12,660,247 12,671,686 





S.P. Picnics, 


Bost. 

Shoulders ... 6,711,957 6,549,576 5,386,515 
Other Méat 

er 3,789,320 5,722,511 7,451,010 
TOTAL ALL 

MEARS .600% 34,814:760 36,119,454 40,969,558 


(a) Made since Oct. 1, ’55. 

(b) Made previous to Oct. 1, °53. 

The above figures cover all meats in storage 
including holdings by the government. 


Give $500 To Promote Beef 


AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat institute, totaled 293,- 
200,000 Ibs. on June 2. This was an 
11 per cent drop from 329,700,000 
Ibs. on May 12 and a decrease of 14 
per cent from the 341,100,000 Ibs. on 
May 28, 1955. 

Lard stocks totaled 113,000,000 
Ibs., compared with 109,700,000 Ibs. 
three weeks before and 87,300,000 
Ibs. about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
three weeks before and a year earlier. 

June 2 stocks as 


Percentage of 
Inventories on 


May 12 May 28 
1956 1955 

HAMS: 

Pred, “CP, acaneasees 86 73 

Frozen for cure, S.P.-D.C, .. 89 80 

Wetal MAME visccsicsacvices 88 V7 
PICNICS: 

Oured; ByPicD.0, ..ccicdc ones 79 42 

Frozen for cure, S.P.-D.C. .. 96 93 

Total picnics ....ccocscicecs 92 77 
BELLIES: 

Cured and in cure, D.S. .... 96 64 

Frozen for cure, D. S. ...... 109 74 

Cured, SP ADO,  ocsccscsoss 97 92 

Frozen for cure, S.P.-D.C. .. 86 103 
OTHER CURED MEATS: 

Cured and in cure .,....00.0. 96 81 

Frosan £6F CUTG iccccccccacs 83 71 

Total other ..cccccccccccce 89 rts) 
FAT BACKS: 

COE, “IR ctactiocteeccee 103 91 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Totals.. 93 79 

TOT, ALL PORK MEATS .... 89 86 
LARD ccveccssccecccccscsese 103 132 
RENDERED PORK FAT ..... 87 67 


Animal Foods Production 


















Apr. Mar. Apr. 
1956 1956. 1995 Canned food and canned or fresh 
Beef wines aasteees 500.917 ip. st0 preyed Colorado Hereford Association mem- frozen food component for dogs, cats 
eal and Call ....66. ’ pia ai ,Jo0 . Om . . 
Lamb, yearling and a bers have voted to contribute $250 to _and like animals, prepared under gov- 
mutton ..++s.6ee+ 06S 28,087 atte the National Beef Council and $250 ernment inspection and certification 
totale... po he aa 659,517 523,760 to the newly-formed Colorado Beef in April totaled 31,595,780 lbs. This 
o p e 3 
BEE siniarabeasaph 11,923 12,303 °18,668 Council. Funds are to be spent on compared with 33,026,154 lbs. pre- 
Grand totals ........ 648,272 671,820 537,428 ~~ beef promotion. pared in April 1955, 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hob Bungs— 
(L.c.1. prices) (1.¢.1. prices) (le.l. prices quoted to manu- Be rer sns tage 52 
Pork sausage, hog cas... 43 @417 Cervelat, ch. hog bungs .... 87@90 facturers of sausage) Large prime, 34 in. ... 36 
Pork saus., bulk, 1-lb...35 @38 Thuringer .........es . 45@48 Beef Casings: Med. prime, 34 in. 27 
Pork sausage, sheep cas., = hy 3, EEO eee 69@72 Rounds— Small prime .....-..+.+ 20 
1-lb. pkge. .......... 51 @b4 OMAN 2 '2<5.6<3-% esas 71@74 Export, “narrow, Middles, 1 per set, 
Pork sausage, sheep cas., OUR EAT ae a 76@80 i ee re 1.10@1.35 PS eee 55@ 60 
5-6-lb. pkge. ......4: 49 @53 Oe ee ee 6h@6S Export, med. 35/88 ... 90@1.10 Sheep as (per hank): 
Frankfurters, sheep cas..49 @b52 Genoa style salami, ch. .... 90@93 xport med. wide, 26/28 25@6.00 
Frankfurters, skinless ..40 @43 Cooked Salami ........... 42@46 oe, ee ee eee 95@1,50 24/96 Aa *50@6.00 
Bologna (ring): ..3.000.. 1 @43 TN ap anaes deen nts irs) 81@84 Export, wide, 40/44 ..1.30@1.65 22/24 mm. . 4.90@5.25 
Bologna, artificial cas. .341%4@37 Ea TU 69@72 Export, jumbo, 44/up. -2.00@2.40 MS a ee pd 4.0004, 30 
Smoked liver, hog bungs.45 @49 OT EE he TOR 48@51 Domestic, regular ..... 70@ 8 TRO Tima! coos scutes 3.00@3.25 
Smoked liver, art. cas..89 @43 Domestic, wide ....... 75@1.10 16/18 mm. ...........1.85@2.3¢ 
New Eng. lunch. spec..68 @66 No. 1 weasands tee Ski. Sk eae 3 ne 
Polish sausage, smoked..58 @54 SPICES ee eee 12@ 16 CURING MATERIALS 
Tongue and Blood 39 @42% Bae 2 No. 2 weas., 22in. up. 9@ 14 
Quve ae. oatiwislebinsoeue 42 @46% Basis, Chgo., orig. bbls., bags, Middie— Cwt, 
Pepper loaf oo... 55% @58 bales) Sewing, 1%@2% in. ..1.25@1.65 - Nitrite of soda, in 400-1b. 
Pickle & Pimlento ioat,.41" @4d Whole Ground Select, wide, 2@2% in.1.75@2i10 PBs. del. or f-o.b. Chgo. $10.88 
rorbae Ext lect, Pure rfd., gran. nitrate of 
Allspice prime ..... 1.00 =: 1.09 21, @2% in 2.9 soda 5.65 
eT” Sree 1.07 1.19 Ne veseeeee 2.25@2.60 "eid navedanes Vitoata ie 
re —, yaa Chili, Powder ....... os 47 — = 1.... 253@ 34 — bd powdered nitrate 
-C.l. prices Chili Pepper ....... - 41 ungs omestic ..... 18@ 25 . at Bt OOD 0S O4:9:6 800 Caen 
Ground Cloves, Zanzibar .... 59 65 Dried or salt bladders, = eg? 4 +g a ie 
Whole forsausage Ginger, Jam., unbl. 81 88 plece: P f.0,b. Ch . a . 29.40 
Garaway seed ... 25 80 Mace, fancy Banda..3.25 3.50 8-10 in. wide, flat.. 9@ 11 Rock oalt, we in 100-16." i 
Cominos seed... 28 33 West Indies ....... R 3.36 10-12 in. wide, flat.. 9@ 11 bags, f.o.b. whse., Ch 27.40 
rd seed: a Rast ere 2.98 12-15 in. wide, flat.. 15@ 18  gugar— was: 
FANCY occ cccees 23 D sesssecsaves és 33 Pork Casings: ; i 
@ynliow Amer.:. 17 Mustard, flour, fancy. .. 37 Extra acne, 29 mm. Refined ptr sa poe N.Y... SS. 
Oregano ......... 84 W est India Nutmeg.. .. 90 ORE GOWER .ncccesces 4.00@4.15 gran. basis (Chgo.) 8.60 
neber. +0 Paprika, Spanish ... .. 51 Narrow, Packers, curing sugar, 100 ‘Ib. : 
Morocco, No. 1 20 24 Pepper, cayenne .... .. 54 29@32 mm. ......... 3.75@4.15 bags, f.o.b. Reserve, La., 
“Een” 62 ~— N 54 Medium, less 2% .. Sudedc ee 
Ry: 2 ted, No 7 32@85 mm. .........2.15@2. , ier LOWES pace ae 
Sule, * es White ........ oe 46 50 Spec. medium, eae ne nag Mid 
No. cocceees 58 66 BIRCH .ccccccccecs 42 46 385@38 mm. ......... 1.65@1.90 Ex-Warehouse, Chicago ... 7.78 
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| Dry Milk Solids 
79 
86 
132 
67 ; ; 
q Make your sausage with nonfat dry milk 
on for the better color and flavor that not 
r fresh siti daatinsin: Hit wieaeaiiae anata me NATIONWIDE ei 
ae y brings back regular customers, bu 
S, cats “s « 
er gOv- wins new customers. Nonfat dry milk REFRIGERATED WAREHOUSE © 
ication gives you a premium sausage product ; 
. a at minimum cost—sausage of superior : DIVISIONS 7 : 
S. = ° 4 — ae Pe 
flavor, color and slicing qualities, plus ip g 
° s° ; Pp CLEVELAND, OHIO PHOENIX, ARIZONA 
increased food value. In ey ery way, FEDERAL COLD STORAGE CO. CRYSTAL ICE & coup STORAGE CO. 
wo War uses, 
54@ 00 our meat products made with nonfat 
ssa 8 AON pt thine es oe PITTSBURGH, PENNA. 
o5@ 2 dry milk are better. Count on it. For SEREnre COLD STONNEE CO: FEDERAL COLD STORAGE CO. fore 
16@ 20 bots 
; : ait : DECATUR, ILL. ST. LOUIS, MO. - Woe 
55@ 60 _— information, write A.D.M.L, POLAR SERVICE COMPANY FEDERAL COLD STORAGE CO. © +R ; 
Box NP-3B. = | GALVESTON, TEXAS ST. LOUIS, MO.  o 
90@5.25 GALVESTON ICE AND COLD STORAGE CO. MOUND CITY ICE & COLD STORAGE CO. 3 
4.00@4.30 rs e 
3.00@3.25 : HORNELL, N. Y. SIOUX CITY, IOWA iM 
1.85@2.30 The convenient, 4 CITY PRODUCTS CORPORATION FRANK PILLEY & SONS, INC. 
ALS economical, concentrated JERSEY CITY, N. J. SPRINGFIELD, MO.\: ' vier 
Cwt. SEABOARD TERMINAL & REFRIG. CO. “ae ee 
.$10.31 
go..8 KANSAS CITY, KANS. TUCSON, ARIZONA .... 
ees 5.65 FEDERAL COLD STORAGE CO. ARIZONA ICE & COLD STORAGE CO. 
“a6, 8 NATIONAL STOCK YARDS, ILL. TULSA, OKLA. 
a NORTH AMERICAN COLD STORAGE TULSA COLD STORAGE C0, 
"4. 29.40 
b. , 
0 27.40 se 
+. on GENERAL OFFICES: 
ee 8. City Products Corporation ge 
10 Ib. 
La., aal 33 S. Clark St., Chicago 3, Ill. 
‘ 7.68 
> 7.78 
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BEEF-VEAL-LAMB... Chicago and outside: 













































on 
June 5, 1956 June 5, 1956 
WHOLESALE FRESH MEATS BEEF PRODUCTS WHOLESALE FRESH MEATS FANCY MEATS 
CARCASS BEEF (Le.1. prices) BEEF CUTS (Le.1. prices) 
Mathes wtane: | ol 10 100’s ..28 a (l.e.l. prices) Veal breads, 6/12 oz. 
Prime, 600/800 ...... 36% Livers, sel.,_ 2715 Steer: —— 12 02./UP ........... 
Choice, 500/700 ...... 35 Livers, reg., 3% : 1514 tes oan ares oe Beef livers, selected 
Choice, 700/800 ...... 33% Lips, scalded, 100's |... 9” Erime carc., G/200. -920-50@40.00 Beef Kidneys ............-.---; ri 
Good, ‘50/7 eat 321, P89 moat AP ae * f ri me » Care., 7/800. ‘ 37.50@39.00 Oxtails, % Ib./up froz. ........ i a 
de r unscalded, Su 8 Choice carc., 6/700 37.00@38 pe 
MUM Coeinincd sp Gi6ass0s0s 26 Tripe, scalded, 100’s 5, Oholes care. = SCONES .00 45 
vent: Riiptet tape a a 24% Trine’ ween sare *** shes Ya — eare., 7/80). - 36.00@37.00 LAMB 4h 
Canner—cutter cow .. 22% Melts, 100’s ' Fae or eer an inds, pr., 6/700... 49.09@51.00 : ae 
ei Allg ka a 5” Hinds, pr., 7/800... 47.00@50.00 (Le.1, carcass pric a as 
Ree ae 5% Hinds., ch. 6/700... 48.00@49.00 , dity i 
PRIMAL BEEF CUTS ers, BS veeeeeeeee 4% Hinds., ch., 7/800... 46.00@48.00 Faas hed weeneten $58. 0060, 00 = 
rime, 40/45 ........ 60.00@ 64.00 on 
Prime: FANCY MEATS BEEF CUTS Prime, 45/55 1.2.1... 56.00a5.0 | 38 
Hindqtrs., 5/800 .....48 @5in (1.¢.1. prices) (Le. prices Frime, 55/65 ........ 54.00@58.00 32 
’ . e -¢.1. .c.l. prices) Yhoice, § 82 
Foreqtrs,, 5/800 ....... 26@27n i sues, corne Prime stee ‘ity poor sed 2. « a 58.00@60.00 
Rounds, all wts. ..... 42 pth yee po corned ... 43 Bindates, 600/700. 53 Onty aie Choice, 40/45 oearense 59.00@62.00 ? | 
Td./ loins, 50/70 a. +78) @85 eater 1a" 8 Hindqtrs.. 700/800. 50 , o- Choice, 45/55 ........ 56.00@58.00 nit 
Sq. chucks, 70/80 . 29%4n 12 oz. up 2 ones 9 Hindatrs.. 800/900. 48 $ 30 yee ge + ya page oe Ha 
Arm chucks, 80/110 .. ee 28n Calf tongues, 1 Ib./dn, 2 % Rounds, flank off .. 43%@ 44% Good: 40/45 Ree teers 30:00G 38 9 
Ribs, 25/85 (lel) “222358 @57 pw _ pence k Ib. se 1 —— Fs ged aa Good, 45/55 .......+- 53.00@55.00 ; 
SSOVOM, NO. 2 oe vceeee 8 @ 8% ; 2 a cack oe Short loins, untrim. 74 @ 80 Western on 
Flanks, sough No. 1..13 @13% BEEF SAUS. MATERIALS Short loins, trim... .1.03@1.10 Prime, 45/dn. ........ 58.00@60.00 + 
Choice: ESH Witslts.. 5 .cccaccese< 13 @ 14 Bar ma teas 59.00@62.00 sad 
Hindatrs., 5/800 .. , Ribs (7 bone cut).. 55 @ 60 prime, 55 58.00@60.00 35 
Serueten., S/B0> ee ‘Bu Soo ( anner- cutter cow " Arm chucks ....... 29 @ 32 = oe by pes ne .00 + 
Rounds, ‘all Se ae 42 ace yd hs ) : pa bane eines 33 Briskets aseaease es 23 @ 27 os oe oe cs ° My hee a b 994 
Td. loins, 50/70 (Ici)..66 @eo Ray meat a Dbl 21ikee cen ge a 2 2. 2 bree gy tg oT oDe 1 00 
Sa. chucks, 70/90 .... 29% sae Boe D. ana oe - 8... 2 @ 22% oreqtrs., (Kosher). 32 @ 35 an > oa dn. bie me 4 De. 
Arm chucks, 80/110... 28 sea gp he poy vis. . = pK Arm chucks (Kosh.) 32 @ 36 x00d, 45/55 5 Q53. ie 
Briskets, (Icl) ...... 22 pete ae Meee Bo | 
Ribs, 25/35 (Iel) ....46 @48 gn Bh ag — a Coates steer: VEAL—SKIN OFF 95 
Navels, No. 1 8 @ 8% Shank ne bbls er i lindqtrs., 600/700. 49 @ 52 (Le.1. carcass prices) 94 
Flanks, rough No. 1..13 @13% Reef head meat, bbls... is” eae Losfoed - 2. Western a 
Good: Feel tae ee es oe” ee Prime, 90/120 ....... $38.00@41.00 14 
; : ounds, flank off.. 43 @ 44 Choice, 90/120 34,00@39.00 % 
SS eg SE ee 10@41 Rounds, diamond Good, 50/ 90 38'00@32.00 11% 
Gr PUONE <6 oc ic css ocne ce 28@29 VEAL—SKIN OFF bone, flank off... 43% 44% cad, 90/1: 3° 00@35.00 11% 
OS eee 20@21 Short loins, untrim. ‘e 65 at tant Wa “or-ap parr pe 11y 
i Geasvarhasmexiaps=.es 41@43 iCercens) Short loins, trim =. 78 @ 88 a wee Popes iy 
Re i eee 60@63 (1.¢.1. prices) WIBDKS oc csesc see 13 @ 14 ee i: a 
Prime, 90/120 ...... $42.00@43.00 Ribs (7 bone cut).. 50 @ 56 ' LA 
COW & BULL TENDERLO prime, 120/150 11... 41.00@42.00 Arm chucks ...... 23 @ 31 BUTCHER'S FAT 
INS) = Ghoice, 90/120 121.2! 25. 00@38.00 Briskets .........- 23 @ 26 Shop fat. (CWE): << .ee0r- +s. $1.50 D 
Fresh J/L ©-C grad Choice, 120/150 ...... 36.00@38.00 ATES .... 0.2 sees 0 @ il Breast fat (cwt.) ........--- 2.25 tati 
63 : Cow *3/an. wer Good, 50/ 90 ........ 31.00@ 34.00 Foreqtrs. (Kosher). 30 @ 33 Edible suet (cwt.) .......... 2.50 
80@83... |. Sow. 8/4 Good, 90/120 ........ 83. 00@36.00 Arm chucks (Kosh.) 30 @ 34 Inedible suet (ewt.) .......- 2.50 
87@90..... Cow, 4/5 Good, 120/150 ....... 33.00@36.00 
Sa: . Cow, fy Ad Commercial, all wts... 30.00@34.00 N July 
D . Bull, 5/up HOGS: Sep. 
CARCASS LAMB . Y. MEAT SUPPLIES Week ended June 2 .... 45,453 Oct. 
(1.¢.1. prices) Receipts reported by the USDA Week previous ........- 52,728 Nov 
BEEF HAM SETS Prime, 35/45 56 @58 Marketing Service week ended SHEEP: Dee, 
Insides, 12/up ....... 39% @41% Prime, 45/55 ape ass @58 June 2, 1956 with comparisons: Week ended June 2.... 36,696 Se 
Outsides, 8/up ........86 @38 Choice, 35/45 @58 STEER AND HEIFER:  Carcasses Week previous ........- 39,284 0} 
Knuckles, 7% up ....... 38 @41 | vo ga ee es : 4 58 bate pone Fase 2 oe. yy COUNTRY DRESSED MEAT en 
: ’ . E a 0 Cee eo “i VEAL: Carcasses 
Old crop, pr. 35/45 | ....51%@54 ‘OW: rae ‘ ee 
CARCASS MUTTON Old crop, pr. 45/55 6% “Bia a4 OFenk ended June 2 .... 1,553 wae sone a ee ie 4 
(L.¢.1. prices) oan eee & Silas +> <earaee Week previous ......... 1,722 HOGS: Fy ae % July 
Choice, 70/down .......... 18@14 Old crop, ch. 45/55 ....51%4@54 BULL: Week ended June 2 .... oS. 
Good, 70/down ............. 12@13 Old crop, ch. 55/65 ....51%4@5 Week ended June 2.... 360 Week previous ......... 28 Get. 
P, / = 1%@54 
Week previous ........- 321 LAMB AND MUTTON: Nov. 
VEAL: Week ended June 2 .... 95 Dec 
Week ended June 2 .... 10.822 sas igs sarNcho eo eS or 
yeek previous ........- 12,106 
PACIFIC COAST WHOLESALE MEAT PRICES cian PHILA. FRESH MEATS | 2" 
Los Angeles San Francisco No. Portland Week led J 2 20,7 5 5 e 
FRESH BEEF (Carcass): Be - Portl: eek ended June 2 .... 0,702 June 5, 1956 
cass): June 5 June 5 June 5 Week previous ......... 21,717 WESTERN DRESSED 
STEER: . MUTTON: STEER CARCASS: (Cwt.) July 
Choice: Week ended June 2 .... 800 Choice, 500/700 ....$37.00@38.00 Sep. 
500-600 Ibs. .......... $33.50@35.00 — $35.00@36.00 —-$33.00@36.00 egy) a pale a sia Choice, 700/900 .... 36.50@37.50 | Oct. 
600-700 Ibs. .......... 33.00@34.00 33.00@35.00 82.00@35.00 HOG AND PIG: Good, 500/700 ..... 34.75@35.75 Novy. 
Good: ‘ iu oom ended June 2 .... 5,619 ee choice 4 .00 Dec. 
500-600 Ibs. .......... 31.00@33.00 32.00@33 peta eek previous ......... 6,074 nds, good ... -00@46. Sal 
600-700 Ibs. .......... 30.00@32.00 31,00032.00 31,00033.00 PORK CUTS: Lbs. ne ag gil pps ee 7 
Standard: eee Week ended June 2 ..../ 879,548 ae teeta: My 
350- ‘ . 4 Veek previous ......... ,087,2 371, 
350-600 Ibs. .......... 29.00@32.00 30.00@32.00 29.00@32.00 ome — 1a Com’l all wts. ..... $28.50@29.50 : 
cow: Ww Y 9 °, Utility, all wts. ... 27.50@28.50 Wi 
ka ” b = ended June 2.... 247,867 VEAL (SKIN OFF): 
Bintan. Ao ne 28, ¢ J Veek previous ........- 86,236 a 2 
ated ee eee” oe ee - 00@30.00 None quoted P P ous a 386,236 Choice, 90/120 ....$36.00@38.00 July 
26.00@28.00 24.00@28.00 VEAL AND CALF CUTS: Choice, 120/15 Sep, 
Utility, all wts. ...... 24.00@26.00 24:00@ 26.00 23006028 00 Meek @aaed Jane 2 3.000 Shoice, _ 20/150 .... 36. 00@38. 00 Oct. 3 
Deanee. cutter ........ None quoted 20.00@ 24.00 21.00@24.00 Week previous .. os 3,000 oeeee = ae a 30.0008 a Nov. 
rs . 1, util, & com’l ... 28.00@31.00 28.00@30.00 None quoted LAMB AND MUTTON: Good, 1 i, 
SH CALF (Skin-off) Skin- ae yeek ended June 2 .... see LA mal 
Choice: . (Skin-off) (Skin-off) — previous ......... 5,110 Pane. TC! eee $57.00@60.00 sae 
Beh abe. \lelrn csc: 8800Ns0. 60 ene ’ 2 2EF CURED: Prime, 45/55 ...... 56.00@60.00 ine 
Preset eee 94.00@87.00 Week ended June 2 .... 14.795 Choice, 30/45 2.1.1: 57.00@0.0 | Net. 
200 Ibs. down ........ 35 38 , vo Veek previous ........- 3.040 Choice, = sevens 56.00@60. ots, 
n 35,00@38.00 34.00@37.00 31.00@34.00 PORK CURED AND SMOKED: Good, 30/45 ....... 52.00@55.00 
LAMB (Carcass): Week ended June 2.... 118,185 Good, 45/55 ....... 52.00@55.00 T. 
Prime: Week previous ......... 192,228 LOCALLY DRESSED wit July 1 
45-55 Ibs. ......... ... 49.00@51.00 - Sarita LARD AND PORK FAT: STEER BEEF (Ib.) Choice G Sep. 1 
2 ES Be 47.00@50.0¢ 46.00048.00 pipes ope Week ended June 2.... 2.980 Hinds, 500/800... 45@48 40@45 | Oct. 1 
Chatoe: , ’ 5.00@ 49.00 Week previous ......... 8,893 Hinds, 800/900... s5@47 wet Nov. 1 
mw ; 5 = Rounds, no flank. 43@ ec, 
es ee. ss beat ecu 49.00@51.00 48.00@50.00 47.00@51.00 LOCAL SLAUGHTER Hip rd. + flank. 42@45 39@42 Sale 
ae een 47.00@50.00 46.00@48.00 45.00@49.00 CATTLE: Full loin, untrim. 48@52 44@46 Ope 
tree eees 42.00@47.00 43.00@ 46.00 45.00@49.00 Week ended June 2.... 12,167 Short loin, untrim. 58@66 52@58 June 
MUTTON (EWE): Week previous ........- 14,173 Ribs (7 bone) ... eat 3 Ps te Oct. | 
Choice, 70 Ibs, down... 15.00@18.00 N = 10 CALVES: Arm chucks ..... 28@31 lots, 
Good, 70 Ibs, down .... 15.00@18.00 None quoted yes trys Week ended June 2 .... 11,163 Briskets ......-. 28@25 zig — 
. -00@16.00 Week previous ......... 12,440 Short plates .... 10@12 10@12 - 
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@6).00 
@ 64.00 
@59.00 
@538.0 
@60.00 
@62.0 
@58.00 
@57.00 
@56.00 
@538.00 
55.00 
astern 


aot, 00 
1@53.00 


stern 
0@41.00 
0@39.00 
0@32.00 
0@ 35.00 
030.00 
10@ 33.00 





39,284 
MEAT 


Carcasses 


3.50@29. po 
1.50@28.50 


6.00@38.00 

6.00@ = = 

0.00@e¢ 
34.00 













2.00@34 
3.00@35.0 
7.00@60.0 
6.00@ 60.00 
“00@60.00 
SED 
ice Good 
248 40@45 
247 40@44 
247 40@48 
245 39@42 
52 44@ 
52@58 
40@45 
26@28 
23@25 
10@12 





PORK AND LARD... Chicago and outside 




















CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 



































DECLINE IN PORK PRICES CUTS HOG VALUES 


(Chicago costs and credits, first two days of the week) 
Lower prices crept into the pork market this week to 
trim gains which were scored in cut-out margins a week 
ago. Light hogs fell back from solid plus values back 
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(Carlot basis, Chicago price zone, June 6, 1956) 
SKINNED HAMS BELLIES into the minus column with the heavier kinds. 
Fresh of F.F.A. Fresh or Frozen 180-220 lbs.— 220-240 lbs.—- —-240-270 lbs.— | 
et hee waranty 21% Value Value Value 
EEE RES 21% per ewt. per per ewt. per per cwt. 
Be be Ti anniod 21% i ewt. fin. ewt. fin. 
My ¥naiainae 21 ai yield alive yield 
45 verse 20 ro a Re rr $12. $17.92 $11.81 $16. 63 
41% 19 Fat cuts, lard ......... 6.1! 4.02 59 
ot tweewes LAREN Ribs, trimms., ete. 2.13 1.40 
ai oor Cost of hogs .......... $17.30 
pa oR an are, in 1410 Condemnation loss OF .09 
© hae! sae ieee based on product 14 r Handling. overhead a0 1.57 
conforming to Board of Trade defi- PEE 1 fai be apa 9 MF Sadeas 910.55 ee 5.58 
nition regarding new trim effective | nn 3 5/40 tae eeees 12% alist castes... $ (44 $1.25 $1.7: 
January 9, 1956. Be éickaeees MI eds cnckas 12% Sneate Poe gee om a 
PICNICS Aas FRESH PORK CUTS 
Fresh or F.F.A. Frozen 16% al Loins, Car Lot 
Bt I Os I gat $546. Loins, PACIFIC COAST WHOLESALE PORK FRICES 
22@ 22% 8/10 ... 21% @22 pl pram 
29 os big 0/ 2 4 @22 35 Loins, Los Angeles San Francisco No. Portland 
2@22%on 10/1 n 
2@ 2916 n AONE cS occ aa 33% abe ay 35%4a June 5 June 5 June 5 
6 or y Mo ” e ost. / 
22@22% 8/up, 2’s in ...... 22 3114 @32%4 FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
FAT BACKS 33% ... Bost. Butts, sap ase 80-120 Ibs., U.S. 1-3... None quoted $29.00@30.00 None quoted 
My « 6 7 . te 6 « ia 4 or © e « ~ 
Fresh or Frozen 38@40 . Ribs, 3/dn. ...... : ‘ hg 120-170 Ibs., U.S. 1-3... .$30.50@31.50 27.00@ 29.00 $28.00@30.50 
ee ee 6/8 28G20 . Hide, 3/6 ..ccecess 24% FRESH PORK CUTS: No. 1: 
2% Rr ke ae 8/10 18144@19 Ribs, 5/up ........ 8 LOINS: 
vA /12 4 AS: eee a 
dilate ae OTHER CELLAR CUTS ei0 Ibs DLA Cantey he 55.00€@58.00 56. oo@e2. 00 52.00@58.00 
11%n ...... 14/16 Fresh or Frozen Cured 0- 2 DS. wee ee eee ees 1.00@5 ) 5 @é2. 00 52.00@58.00 
TMD o. ccs 16/18 ae Square Jowls ..... una. EO BONS FR cacarwscboe 55.00@58.00 58.00@62.00 51.00@57.09 
An Sena 18/20 9% @9% Jowl Butts, Loose .. 10b PICNICS: (Smoked) (Smoked) (Smoked) 
tr 20/25 10n .. Jowl Butts, Boxed unq. Py 5” ers errr 30.00@ 26.00 30.00@34.00 30.00@ 34.00 
HAMS, Skinned: 
LARD FUTURES PRICES CHGO. FRESH PORK AND 12-16 Ibs. ss... eee eee S 53.00@ 58.00 56.00@59.09 53.00@57.00 
PORK PRODUCTS ORE cae acne mehar 3.00@57.00 54.00@57.00 50.00@55.00 
; og o_ We Pa ~ price quo- BACON, “Dry? Cure No. 1: 
ations ending in or 7%. June 5, 1956 6 @ie .. 23. 34.00@43.00 38.00@42.00 36. 00@3 00 
FRIDAY, JUNE 1, 1956 2 eee eee : 8-10 Ibs. ve seeees 82,00@40.00 36,00@40.00 34.00@36. 
Open — Low Close ieee’ pre aa = Mera lee cect ec saae 31.00@38.00 34.00@38.00 32.00@35.00 
July 12.02 12.05 11.87 11.90-87 Hams, skinned, 14/16... 46 LARD, Refined: 
ot 4 = 27 12.30-27 — Pienics, 4/6 Ibs., loose.. 25 1-Ib. cartons ........ 15.00@17.75 18.00@20.C0 14.50@17.50 
“Se 4 ged Picnics, 6/8 igs meee<* 24 50-Ib. cartons & cans.. 14.50@17.25 18.00@19.00 None quoted 
. . ° « «. 5 40t Ty b dat 9@1& on . 
Dec. 13.00 13:00 12.90 12.90a Pork loins, bon'ls ....66 @67 pias spe er het SS ee sa 4 one 
Sales: 3,800,000 Ibs, Shoulders, 16/dn., loose. 31 
‘ Open interest at the close Thurs., Ee PE aedecsccens 11 @11% 
May 31: July 1,255, Sept. 1,300, Tenderloins, fresh, 10’'s.65 @67 
Oct. 368, Nov. 92, Dec, 26 lots, Neck bones, bbls. ...... 7%@ 8 N. Y. FRESH PORK CUTS PHILA. FRESH PORK 
| Se eres eee 11 @12 oe ms 
MONDAY, JUNE 4, 1956 Feet, 8.c. bbls. ........ 6 @7 mote 5, Lae June 5, 1956 
July 11.55 11.70 32 (1.c.1. prices WESTERN DRESSED 
Sep. 12.15 13 45 tt rt CHGO. PORK SAUSAGE Western PORK CUTS—U.S. 1-3, Lb. 
Oct. 12.00 12.22 11.95 12.20 MATERIALS—FRESH Pork loins, 8/12 ....$53.00@56.00 Reg. loins, trmd., 8/12.. 52@56 
Nov. 11.95 11.95 11.80 11.95b ae ee Pork loins, 12/16 .... 53.00@54.00 Rast Inhie tema ia Rae 
Dec. 12.70 12.90 12.70 12.90 (To Sausage Manufacturers in Hams, sknd., 10/14... 48.00@50.00 Bathe 7 yal Plog See 37@39 
Sales: 8,800,000 Ibs. P Job lots only) Boston Butts, 4/8 ...39.00@41.00 Spareribs 3/down BE 37@39 
Open interest at the close Fri Pork trim., reg. 40% Regular picnics, 4/8.. 28.00@32.00 Regular Picnics 11 i None qtd 
June 1: July 1,246, Sept. 1 303. Oct. DIS, wwe eee eeceseces 16 @16% Spareribs, 3/down .... 42.00@45.00 2 {Sh 0 nnn % ee 
374. Nov. 95. Dec. 25 lots. : Pork trim., guar. 50% Pork trim., regular .. 2 LOCALLY DRESSED 
Bpatng alg oP Tete BBB ccs carca cs 17 @17% Pork trim., spec. 80% 44.00 U.S. No. 11-8 Lb 
TUESDAY, JUNE 5, 1956 a oe ee O74 poets Pork loins, 8/12 .......... 56@59 
Dae wens scerpeanenes QTY, § a rs - 
July 11.65 11.77 11.65 11.77 Pork trim., 95% lean, Hams, sknd., 10/14...$48.00@52.00 yellien 40/19. : aes 
Sep. 12.10 12.20 11. 12.17a , bbls. het evites sa¢eae.ee a 40 Pork loins, 8/12 .... 58.00@62.00 Spaneriba a: Eiaeias ibea Pop or 
Oct. 12.20 12.30 12.258 Pork head ‘meat ...-... 2%Oes Pork lions, 12/16 .... 58.00@62.00 Sk hams: 10/12 "Toe 5s 
Nov. 12.00 12.05 12.02 Pork cheek meat, trim., , 41.00@44.00 ; > Tiga tapi. ny 
124 : bbls 9 Boston Butts, 4/8 .... 41. SB. Nats, ISTE cass. ccends 50@53 
Riegel sinus Ra 13.00a MIS, eee ese ee eer eens 24 Picnics, 4/8 ccssseess pre yn Picnics, 4/8 ..... 28@30 | 
Ysa Spareribs, 3/down ... 43. ; epg ar ls Tee Bata 
: Open interest at close Mon. Sune PACKERS' WHOLESALE pareribs, 3/do Boston butts, 4/8 ......... 40@4 | 
: July .225, Sept. 11, et. 
871, Nov. 106, and Dec. 33 lots. LARD PRICES N. Y. DRESSED HOGS HOG-CORN RATIOS | 
Refined lard, tierces, f.0.b. (1.e.1. prices) 
WEDNESDAY, JUNE 6, 1956 OWGNEOL coh co ones sean $14.25 wits : The hog-corn ratio for 
July 11.95 11.95 11.75 11.90 Refined lard 50-lb. cartons, (Heads on, leaf fat in) ; : 
a i see Ss = Wore AiO Wa OMCNEO 5 ais ctsicw aces 15 50 to 75 Ibs. ...... $29.00@32.00 barrows and gilts at Chi- 
0 “f 12:47 12.47 « 30 12400 Kettle rendered tierces, f.0.b. 75 to 100 Ibe. ...... 29.00@32.00 f h k 
Nov. 1315 1215 1215 1215b Chicago... .. esses eens OH 100 to 125 Ibs. ...... 29.00@32.00 cago for the week ended 
d . 12.8 > he 2.1% 2.1 . “ a deal ane Rammam > 6 9 
eee ey hee 125 to 150 Ibs. ...... 29.00@82.00 June 5, 1956 was 11.5, 
Sales: 3,480, D8. es > i re 16.50 
sone er a o—- bri Neutral tierces, f.0.b. CHGO. WHOLESALE pptlie: S. be = 
une 5: July 1,233, Sept. 1,317, CURE hi onkn tte ress. aces 16.00 ricuiture s reported. 
Oct. 362, Nov. 108, and Dec. 37 standard shortening, SMOKED MEATS gr as rep te 
lots. Nido A GIR na) os cen cu Seo June 5, 1956 This ratio compared with 
5 N. & + 24,25 aaa . . | 
THURSDAY, JUNE 7, 1956 ee = : Hams, skinned, 14/16 Ibs., are the 11.5 ratio for the pre- | 
ne a. WEODDEE oe cccsvccecsovcccegt i 
fh RR RR WEEK'S LARD PRICES ee 14/16 Ibs., ceding week and 12.3 a | 
Sep. 12.27 12.: f 2.17 q ready-to-eat, wrapped .... 54 . E | 
Oct, 13.95 13.38 eo ng DR Db Di a Boi Hams, skinned, 16/18. Ibs., _ year ago. These ratios wer« 
Nov, 12 2 ‘ 2.05) 5é s 
* Se ar 2 07 © QT ‘ Cash ina tins WYAPPed ..cc scree eeceseces Be al 
Dec. 13.07 13.07 12.87 13.02b ictcen. . Cao. tee Hams” skinned, 16/18 Ibe., alculated on the basis of 
en 16,000,000 aE ., ‘ieee (Bd. Trade) Mkt.) Mkt.) ag —— e. ca gg 55 No. 3 yellow corn selling at 
pen interest a close ec Ju ..11.80) 10.75 12.75n acon, fancy mmec 4 ’ 
=e 6: July 1,221, Sept. 1,327, _— ain oa 10.75n 12. ibn off, bed Ibs., ber ag oh 31% $1.516, $1.541 and $1.462 
ct. 369, Nov. 100, and Dec. 43 June 4..11.60n 10.62% 12.624n Bacon, fancy sq. cut, seedless : e 
lots. June 5..11.60n 10.60. 12 2.50n eu =. , d a gezett per Eo during — three 
—— June 6..11.70n 10.50) 5 , eriods, respectively. 
a—asked. b—bid, n—nominal. June 7..11.60n 10.25n 12.37% seal, self service pkge. .... 44 P > Rae y 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, June 6, 1956 
BLOOD 


per unit of ammonia 
RR, eA ne ce te OE *5.00n 


Unground, 
(bulk) 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 

SN is bia a anf edio 98-8) 0-0-6 N90 00.5 *5.50@5.75n 

MEG INES os5ttw.ers awd 6 v.be5.60s sigs me 25@5 5.50n 

a ao eee cee ).00n 

Liquid stick, tank cars *1.50@ 175m 


PACKINGHOUSE FEEDS 
$ 72.50@ 77.50 
70.00@ 75.00 
90.00 
7T5.00@ 80.00 
.... 72.50@ 77.50 
Ne cees 110.00@ 120.00 


50% meat, bone scraps, bagged.. 
50% meat, bone scraps, bulk ... 
55% meut scraps, bagged ...... 
60% digester tankage, bagged... 
60% digester tankage, bulk 
80% blood meal, bagged 
Steamed bone meal, bagged 
(spec, prep.) 
60% steamed bone meal, 


FERTILIZER MATERIALS 


tankage, ground, 
ammonia 4.25@4.50 
per unit ammonia ..... 6.00@6.25 


87.50 
65.00 


bagged. 


Feather 
per unit 
Hoof meal, 


DRY RENDERED TANKAGE 


per unit prot. 
per unit prot. 
per unit prot. 


Low test, 
Med. te st, 
High test, 





GELATINE AND GLUE STOCKS 


Cwt. 

Calf trimmings (limed) .......... 1.35@ 1.50 
Hide trimmings (green salted) . 6.00@ 7.00 
Cattle jaws, scraps and knuckles 

DOES BM se sc sinus ous Saivcece sss se OR OEROTEO 
Pig skin scraps and trimmings .... 7.25 

ANIMAL HAIR 

Winter coil dried, per ton ...... *125.00@135.00 
Summer coil dried, per ton ..... *60.00@ 65.00 
Cattle switches, per piece ...... 4@5% 
Winter processed, gray, lb. .... 21% 
Summer processed, gray, lb. .... 15n 


n—nominal. 


*Delivered. 





TALLOWS and GREASES 


Wednesday, June 6, 1956 








In moderate trade late last week, 
bleachable fancy tallow sold at 6%4c, 
prime tallow at 6¥c, and special tal- 
low at 64@6M%c, all c.a.f. Chicago. 
Inquiry on edible tallow prevailed at 
10%c, f.o.b. River, and the same was 
available at 10'c, Chicago. It was 
reported that edible tallow traded at 
10¥%c, c.a.f. Chicago. A couple of 
tanks of yellow grease sold at 6c, Chi- 
cago, and later available at 5%c, c.a.f. 
Chicago. Choice white grease, all hog, 
sold at 7%c, delivered New York. 

No material change was registered 
in prices on Monday. Sellers asked 
steady prices, with buyers generally 
absent. On Tuesday, several tanks of 
choice white grease, all hog, sold at 
Tac, c.a.f. East. Bleachable fancy tal- 
low, regular production, sold at 7%c, 
and hard body material at 7%8c, same 
destination, Inquiry on inedible prod- 
uct around Chicago was steady. 

The edible tallow market was some- 
what mixed, with bids of 934c, Chi- 
cago heard, and offerings ‘4c higher. 


The same was offered at 10%4@10%c, 
f.o.b. River. Very late in the day a 
tank of edible tallow sold at “10%c, 
f.o.b. River, and several more tanks 
sold at 10@10%c, Chicago basis, for 
prompt shipment. Yellow grease sold 
at 5%4c, c.a.f. Chicago. 

Prices showed no change at mid- 
week, and again a moderate trade de- 
veloped. Bleachable fancy tallow sold 
at 634c, and yellow grease at 5%4c, all 
c.a.f. Chicago. Choice white grease, 
all hog, was bid at 7'4c, and bleach- 
able fancy tallow at last trading levels, 
c.a.f. East. Yellow grease was bid at 
6%4c, c.a.f. New Orleans, and 6%@ 
6%4c, c.a.f. East, product considered. 
Edible tallow was available at 10%c, 
f.o.b. River, and 10¥%c, Chicago, with 
buying interest quiet. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 10@10“%c; origi- 
nal fancy tallow, 7c; bleachable fancy 
tallow, 6%4c; prime tallow, 6'4c; spe- 


cial tallow, 64%c; No. 1 tallow, 5%G@ 
6c; and No. 2. tallow, 5'%c. 
GREASES: Wednesday's quota- 


tions: choice white grease, not all hog, 


6%4c; B-white grease, 6%c; yellow 
grease, 5%4; house grease, 5'%c; and 
brown grease 5c. Choice white 








THE TES 








OF TIME 








+7, 5 YEARS OF SUCCESSFUL SERVICE 
to SLAUGHTERHOUSES 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


DARLING & COMPANY 







6 











Chicago 9, Alpha, lowa 
Iinois 


Phone: YArds 7-3000 Phone: 





Waucoma 500 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


| CHICAGO | ALPHA, IA. | DETROIT | | CLEVELAND | q CINCINNATI | g BUFFALO 
4201 So. Ashland P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Station ‘'A" 


MAIN POST OFFICE 
Dearborn, Michigan 
Phone: WArwick 8-7400 


Brooklyn Station 
Cleveland 9, Ohio 
Phone: ONtario 1-9000 


Cincinnati 15, 


Buffalo 6, New York 


io 
Phone: VAlley 1-2726 Phone: Filmore 0655 
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9, 1956 


grease, all hog, was quoted at 74c, 
c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, June 6, 1956 
Dried blood was quoted Wednes- 
day at $4.50 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $4.50 f.0.b. per unit of am- 
monia and dry rendered tankage was 
priced at $1.25@1.30 per protein 
unic. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JUNE 1, 1956 























Prey. 
Open High Low Close Close 
cs etre | te ; atid 17.03b 17.08 
Sept. .... 16.80 16.64b 16.66 
7 SRE 16. - 16.06 16.05 
Dee. 15.79 15.76 
Jan, 15.71b 15.66b 
Mar. 15.61b 15.63b 
ES exse 15.55b 15.60 
ee 15 . 50b 15.40b 15.45b 
Sales: 294 lots. 
MONDAY, JUNE 4, 1956 
duly. .... 17.07.. W820 1697 F020 10. 
Sept. .... 16.60b 16.87 16.53 16.87 16.64b 
Ee. ae ane 16.22b 16.06 
Dec. .... 15.74b 15.96 15.65 15.96 15.79 
Ce | are ne ae 15.89b 15.71b 
Mar. .... 15.60b 15.60 15.60 15.83b 15.61b 
| ae See eeu 15.79b = 15.55b 
WES oes s TODD vcee caus 15.60b 15.40b 
Sales: 206 lots. 
TUESDAY, JUNE 5, 1956 
Jaly .... 17.2ib 17.40 17.25 17.84 17.27 
Sept. . 16.96 16.99 16.75 16.85 16.87 
Oct. .... 16.20b 16.30 16.30 16.31b 16.22b 
Dec. .... 15.95 15.95 15.82 15.85 15.96 
Jan. .... 15.80b OF 15.80b 15.89b 
Mar. .... 15.80b 15. 83 15.75 15.70b 15.838b 
May .... 15.7%5b 15.72 15.72 15.68b  y 79b 
SUF ccc BNGUO “cae nat 15.50b 15.60b 
Sales: 205 lots. 
WEDNESDAY, JUNE 6, 1956 
July 17.53 
Sept. 17.06 
Oct. 16.32 
Dec, 5. 
Jan. 1 
a 15. 
ee 15. 65b 1 15. 
July .... 15.65b 15.55b  15.50b 
Sales: 164 lots. 
VEGETABLE OILS 
Wednesday, June 6, 1956 
Crude cottsonseed, f.o.b. 
Valley. 14% pd 
Southeast ; 15pd 
ee 14% @15pda 
Corn oil in tanks -0.b. s 15%pd 
Soybean oil, Dee atur basis 144%4n 
Peanut oil, f.o.b. mills .... 15% pd 
Coconut oil, f.o.b. Pacific Coa 114%4pd 
Cottonseed foots: 
Midwest and West Coast ....... 1%@ 1% 
MEE caves sisttartsees santa urine 6 1%@ 1% 
OLEOMARGARINE 


Wednesday, June 6, 1956 


White domestic vegetable 
EW QUE oc. en ccaseneces 
Milk churned pastry 
Water churned pastry 





OLEO OILS 


June 6, 1956 


(slack barrels). 
(drums) 


Wednesday, 
Prime oleo stearine 
Extra oleo oil 


fenton). 
17% 


‘n—tominal. a—asked. pd—paid. 


Carryover Stocks Of Fats, 
Oils To Be Down, Says USDA 


The Agriculture Department has 
predicted that carryover stocks of food 
fats and oils will decline to 685,000,- 
000 Ibs. at the start of the new mar- 
keting year October 1. That figure 
would compare with 962,000,000 Ibs. 
last October 1 and an earlier forecast 
of 700,000,000 Ibs. 
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HIDES AND SKINS 





Steady to higher prices paid for big 
packer hides, depending on selection 
—The small packer hide market 
held steady—Country 50-lb. average 
straight locker butchers sold at 10c 
and 10'%c—Big packer calfskins sold 
steady, while kipskins declined Ic— 
Shearlings sold steady to lower. 


CHICAGO 


PACKER HIDES: Several selec- 
tions of hides sold steady on Monday, 
and a large volume changed hands, 
an unusual event for the beginning 
of the week. Butt-branded steers sold 
at 9c, Colorados at 9c, River light 
native steers at 15c, River light native 
cows at 16c and Northern branded 
cows at 12c. A few heavy native cows 
and steers sold at 12%c. Most sources 
thought the market had _ stabilized, 
and anticipated at least steady prices 
to prevail later in the week. 

In contrast to what was thought 
Monday, a couple selections of hides 
sold 44c higher on Tuesday. Light na- 
tive steers traded at 15%4c, all points 
involved. Heavy native cows sold at 
13c for Chicago-Milwaukee. There 
was no action on other selections, as 
sellers hiked asking prices %c, and 
buyers withdrew. 

Some selections advanced %c early 
midweek, while others sold steady. 
River light native cows sold at 16%c 
and St. Paul heavy native steers at 
12%c. Sold steady were Northern 
branded cows at 12c and branded 
steers at 9%c on butts and 9c on 
Colorados. Later, Northern light na- 
tive cows sold at 15%c and Chicago- 
St. Louis heavy native steers brought 
13ce. 


SMALL PACKER AND COUN- 
TRY HIDES: Trading of small pack- 
er hides was slow to get started, but 
once movement was accomplished, 
steady prices were generally paid. 
Quotations on the 60-Ib. average were 
difficult to obtain, as buyers were se- 
lective and wanted lots with a certain 
percentage of steer hides, which made 
for a mixed price structure for this 
average. Some 40@42-lb. average 
hides sold out of the Southwest at 17c. 
In the country hide market, 50-lb. 
average straight locker butchers sold 
at 10@10%c. Renderers were mostly 
nominal at 9@94c. 


CALFSKINS AND KIPSKINS: 
On Monday, about 6,000 big packer 
kip and overweights sold at 33c and 
30c, respectively, off lc from last 
levels. Tuesday, an equal volume of 
St. Paul and Chicago heavy calf 


traded at 52%c. In midweek activity, 
St. Paul light calfskins sold at 45c. 
SHEEPSKINS: A couple cars of 
No. 1 shearlings sold at 2.35 and clips 
at 2.85. A mixed car of No. 2 and No. 
3 shearlings brought 1.85 and .75. Dry 


' pelts were offered again at 22c and 


23c, without early movement. Some 
packers reportedly were not producing 
pickled skins, while others reported 
an easier market, without much trad- 
ing. A car of genuine clear spring 
lambs reportedly sold at 12.50 per 
dozen. In addition, a car of poorer 
quality No. 1 shearlings and fall clips 
sold at 2.25 and 2.75. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ended Cor. Week 


June 6, 1956 1955 
1d, net... ee ..tan 154%n 138%@14 
EACY: BS. MUOOME «ccc 12% @13n lin 
Ex. Lgt. nat. steers... 18n 
Butt brnd. steers 94n 10n 
COh. COTE vc vcckesce 9n 9%n 
Hvy. Tex. steers 9%n 10n 
Lgt. Tex. steers ..... 134n 
Wee SS EE avns seve 17n 13%4%4n 
Hvy. nat. cows ..... 13n 11 @l1%n 
Et. BOG. COMM oc. cece 15%@16%n 13 Sia 
Branded cows ....... 12 @13n 10 — 
Net, BO ice vec ces 9%4@10n 
Branded bulls ....... 8%@ 9n z 
Calfskins, 

Nor. 10/15 ..........50 @52%n 40n 
PO: re? 45n 45n 
Kips, Nor., nat., 15/25. 33n 28 @29n 
SMALL PACKER HIDES 

STEERS AND COWS: 
60 Ibs. and over ....10 @10%n 9n 
50 Ibs. and over ....12 @12%n 10%4n 
SMALL PACKER SKINS 
Calfskins, all wts. ...36 @37n 82%4n 
Kipskins, all wts. .... 26 %27n 20n 
SHEEPSKINS 
ow shearlings, 
rr re ee 2.35n 2.25 
Dry PUNE sikassenee 22@23n 2444n 
Horsehides, Untrim. . - 9.50@10.00 8.00@8.50n 


N. Y. HIDE FUTURES 





FRIDAY, JUNE 1, 1956 
July ... 12.50b a ee he by -— 70a 
Oct. ... 12.70 12.75 12.70 75 
Jan. ... 12.80b alla ka 12 '90b- 13.00a 
Apr. ... 12.95b ey 13.05b- ha 
July ... 13.10b Ve wuss 13.20b- 30a 
Oct. ... 13.20b 13.30 13.30 13.35b- 45a 
Sales: 6 lots 
MONDAY, JUNE 4, 195 
July ... 12.55b° 12.80 12.80 12.80b- 85a 
Oct. ... 12.10 13.04 12.75 12.95 
Jan, ... 12.85b vee 13.08b- 15a 
Apr. ... 13.00b wake wae 13.23b- 25a 
July ... 13.15b 13.38b- 50a 
Oct. ... 13.30b 13.50b- 65a 
Sales: 21 lots. 
TUESDAY, JUNE 5, 1956 
July ...12.7%5b 12.90 12.85 12.70b- 78a 
Oct. ... 12.90b 13.00 12.93 12.93 
Jan. ... 13.05b cua ais 13.05b- 15a 
Apr. ... 13.20b tee kinins 13.20b- 35a 
July ... 13.35b écee nan 13.35b- 50a 
Oct. ... 18.50b aawe jae 13.45b- 65a 
Sales: 27 lots. 
WEDNESDAY, JUNE 6, 1956 
July ... 12.80 12.80 12.80 12.85b- 94a 
Oct. ... 12.90b 13.07 12.95 10a 
Jan. ... 13.06b 13.25 13.18 30a 
Apr. ... 13.20b aria kee 50a 
July ... 13.35b é 70a 
Oct. ... 13.45b 13. ‘60b- 85a 
Sales: 20 lots. 
THURSDAY, JUNE 7, 1956 
July ... 12.80b 13.00 13.00 12.90b-13.05a 
Oct. ... 12.95b 13.33 13.15 13.17b- 25a 
Jan, ... 13.25b pina whee 13.32b- 45a 
Apr. ... 13.40b 13.47b- 65a 
July ... 18.50b 13.62b- 85a 
Oct. ... 13.60b 13.77b-14.05a 
Sales: 20 lots 
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are | STEDMAN 
ll — a “PRE 2-STAGE ic ie : x D E R S 


Stedman Page Founded 1834 
F/ST in the 1956 
Purchasing Guide 





























Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Sc ing Units. Capacities 
1 to 20 tons per hour. 


STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 
General Office & Works: AURORA, INDIANA 


prom fo) '] ae Keleici ip 
DRAINS CAUSE THIS? 





















THIS TAG 
MEANS 





BOTH 


SANFAX 222 





18) ss 
AND © 
TREIFE THE REVOLUTIONARY 


CHEMICAL THAT CLEANS 
SERVICE LINES, TOO 


K Eliminate Lost Man hours! 
K Prevent Unsanitary Conditions! 





UNIFORM QUALITY 
Sioux Cry Dressep seer 


Carload Lot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 
Phone 8-3524 and ask for: 
LLOYD NEEDHAM JERRY KOZNEY 


Avoid production interruptions due to 
clogged floor drains. SANFAX 222 
eliminates the source of your service 
line problems quickly, thoroughy. A 
one-man operation, SANFAX 222 won't 
corrode or damage any type lines. 


SANFAX 222 IS GUARANTEED! 
YOU CAN'T LOSE! 





Vice-President Carcass Sales ‘ , : 
For Information, Write or Wire 
JAMES KUECKER HARRIS JOHNSON 
Carcass and Offal Sales Beef Cuts—Beneless Beef 














Sioux City DRESSED BSEEF Inc. 


174 CEb 
ATLANTA 


1911 Warrington Road Sioux City, Iowa 
S. Govt. Inspected Establishment No. 857 











Cudahy Brothers’ Lard Flakes 


make the profitable difference! 


e Prevent oiling and softening 
@ Raise the melting point 
e@ Eliminate need for refrigeration 
Put in your order now for Cudahy Brothers deodorized, hydro- 


genated lard flakes. Available in 50-lb. multiwall bags — carload 
or LCL. Free samples on request! 


CUDAHY BROTHERS CO. ¢ CUDAHY, WISCONSIN 
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LIVESTOCK MARKETS ...Weekly Review 


SALABLE LIVESTOCK AT 
12 MARKETS IN APRIL 


Apr., 1956 Apr., 1955 





April Livestock Costs to 
Packers Below Year Earlier 


International Plans More 
Emphasis On Carcass Show 

















Packers operating under federal in- Ay wou sake Stepped-up emphasis on carcass 
e . x P MEMES Scocunwemands<ce 202,219 34,2! ‘ a 
spection in April bought all of their Cueme.... 18,641 16,465 contests at this year’s International 
” : * : DONOR oc cacncdnasacecce 65,603 60,505 
meat animals at prices lower than vat Wael... 37.139 42929 Live Stock Exposition was approved 
those a year earlier. Indianapolis ............ 39,622 34,446 by show directors at their recent an- 
- ° P ee 97,040 83,733 
Average cost of cattle in April Oklahoma City ......... 49,886 43,569 nual meeting in Chicago. 
1n OOURE  Vavcaseewaves os 5 29 
at $16.57 was 9 per cent less than = gt "Jeeeps 1 Senos “ae Instead of one cattle carcass com- 
in 1955, calves at $17.33 cost 6 per Bt. Louis Nex tae 84,907 66,725 petition, there will be separate classes 
om eee th. SEE Se m1) 125 * 
cent less than in 1955, hogs at $14.65 Si cscs, 96,413 95,498 this year for each of the three beef 
had 87 per cent of the 1955 value Wii Ecco cry 1,014,080 981,124 breeds. It is planned to select a cham- 
and sheep and lambs averaging $18.93 CALVES pion carcass of each breed and a grand 
Ce ‘ ON ramones dees. escuss ced 3,912 7,887 : 
cost 5 per cent less than the year be- Fn A alah kent Saal 73%, Champion carcass over all breeds. 
fee WeNtdeee 6. Goscvens face, 3,098 4.786 The cash prize list in this divisi 
. “ : , ; ‘ in this division 
: " Fort Worth ............ 5,98 81419 , ol ape? : 
$ The 1,544,684 cattle, 603,503 Indianapolis 2200200002 4.765 5419 will be three times bigger than be- 
: : ¢ . MUNN CHP occ cckccces 6,007 7 5 2 
calves, 5,252,031 hogs and 1,129,286 ae we 2088 sis ‘fore, officials reported. Each of the 
sheep and lambs slaughtered in April gs ee ae 3,180 3,917 three beef breed associations—Aber- 
e 2 ; . St. ose Mes eunkek een 06 3,430 
had dressed yields of: St. Louis NSY 22200222! 15,281 15,412 deen-Angus, Hereford and Shorthorn 
Apr., 1956 Apr., 1955 ae ee : 1,487 and th 4 sit ill it 
1,000 1.000 S. St. Paul 38401 and the exposition will contribute 
Ibs. Ibs. a) . > ¢ ; : 
eee iat tale Noble 6 Oho 874,661 779,079 sb aula re 105, 728 — : a wee Ppp 1 
(5 SS a 70,358 65,126 Jattle wi e judged alive anc 
Pork (carcass wt.) ..... = 304 834" 63 MINING <n tg We eed cas B 177,889 _ > M 8 , 
oo Lamb and mutton ...... 53,754 Cincinnati 62,049 dressed by a committee of three con- 
MIN, eis ate veeeus:é 1,930,077 a WNW oo ees ove cb, ce 87! y state : er ¥ 
6 Pork ext. iard’. 022.02. @81 626 €18°489 Denver. 2187 11,750 sisting of a college animal husband 
Lard production ........ 182/846 158,080 Indianapolis “3 197°505 man, a packer cattle buyer, and 
7 Rendered pork fat ..... 8,790 7,726 Kansas City % 35,516 1 f ee ‘ 
, ; , Oklahoma City ........ 20,628 12/207 peer provision man. 
Average live weights vestock : . ; 
ANS age live weights of livestock Oma a eeeeeeeeseeess 160,308 162,006 The three classes of each breed, 
butchered in April were: Se Pee gicak sears ee po pas 168,076 ill be as follows: junior vearlines 
Ape, 1906 Ape. 19050 loax Clty...) OO ee ee 
ibs. lbs. SSA ee 212,906 201.171 with a minimum live weight of 1025 
milcattle® vo one cc cos 1,004.6 967.6 ee peed ee “amie fe 
A aga Ohad —. $e7.¢ Wide 5 Bo 1,449,785 1,299 165 Ibs.; summer yearlings, with a mini- 
Heifers! Eada arn ae 879.5 842.2 SHEEP mum weight of 900 lbs.; and Senior 
es OnE eee 200 ¢ 1971 CHAM Bier cadet nncceas 32,154 53,063 alves. wi ‘ ini i 
ee rer pony Ped CUPP MIMEE  dvs6céccnc ean 938 ‘1444 Calves, with cee soso. weight of 
7 iti aad woe “°*<" a3 Ha Denver waeteceteee = i272 110.890 800 Ibs. A fourth class was approved 
or Spe Pre = 3,18 32,255 . . 
222 Dressed yields per 100 Ibs. live Indianapolis AN CRA 6 gow 33% to include purebreds, grades, or 
rvice weight for the two months were: Oklahoma City ........ 10,050 13.274 crossbreds of all other beef breeds. 
y. A Apr., 1956 Apr., 1955 or ak bette teeter ees 39,534 51.305 New this year will be an auction 
von't aieit —— oo St. Louis NSY ........ 13.443 sale of the grand champion and re- 
SUGREISIC EDULE IC. Binur OUR 5.6 ieseecs 25,008 F 
Galves “sieve 5 ya rer; serve grand champion carcasses of 
ERPS MARS ara ee 6 | eM eee ee operas Sas oe itis " 
Sheep and lambs ...... 48.4 Total 904.08 prneyons beef, lamb, and pork, as a feature 
L © 8 * ~ WOMEN Awisae ofeataved 384,952 52,06 . = 
3 ard per 100 ibs., hog.. Ass " of the horse show, November 27. 
ca Lard per animal (Ibs.).. 35.4 
; : ST. LOUIS HOGS IN MAY 
Average dressed weights of live- ; : X Di d Cattle Hid 
stock compared as follows: Hog receipts, weights and range isease an attle Hides 


Apr., 1956 Apr., 1955 of prices at the St. Louis NSY were 


The hide and leather industry has 





i >, reported by H. L. Sparks & Co: indicated its alarm over the recurrance 

a eee ee ee ee ood. . . . 

Calves oo eee e ele, 109.8 wo of X Disease in cattle. The ailment 
NE as cn awe, 6 a4. 0 we hit-Kei y's 187.1 - : ; i 

i wk wale. 48.2 lt gry OORT te: causes lesions in cattle hides around 


Highest top prices 
Lowest top price 
AVOPARS DICE 2. cccccccids 
Average weight, Ibs. ...... 


the region of the neck, shoulders and 
back. 


“Included in cattle. 
*Subtract 7.0 to get packer style average. 


AMMO, 

























: 4 KOCH TRIPE CLEANER 
<|H. L. SPARKS & COMPANY | | os eros, nue, ie 


age. Koch Tripe Cleaner 
gives higher yield per load, 
yet costs only a few cents 
more per pound than ordi- 
nary lime and Soda ash. 
Reduces washing time. It 
leaves no deposit of scale 
on the inside of the washer. 
Write for prices. 








MID-WEST 
ORDER BUYERS 
Located in the heart 
of the Corn Belt 


where they Raise the 
meat type Hog. 





OCH 


Supplies 
2518 Holmes St. 
Kansas City 8, Mo. 


Phone: 
Victor 2-3788 


LIVESTOCK BUYERS 


¢ NATIONAL STOCKYARDS, ILL 
Phones: Upton 5-1860 & 3-4016, 
Bridge 1-8394 


¥ Peoria © Bushnell © Springfield 





EVERYTHING for the 
Meat Industry 











6-7851 © 462 © 8-2835 











All our country points operate under Midwest Order Buyers 
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10 Good Reasons 
for Using 
CAINCO 


Albulac’ 


@ Binds Low Protein Meats! 

@ Solidifies Under Heat! 

@ Holds Shrinkage to a Minimum! 
@ Improves Shelf Life! 

















@ Minimizes Jelly Pockets! 

@ Stabilizes Water and Fat! 

@ Increases Yield! 

@ Improves Sausage Texture! 

@ Supplements Natural Albumen! 
@ Controls Moisturel 


CAINCO ALBULAC IS A HIGH ALBUMEN . . . EXCEPTION. 
ALLY ADHESIVE ... SPRAY DRIED .. . PURE MILK PRODUCTI 


Manufactured Exclusively for 


CAINCO, INC. 


Seasonings and Sausage Manufacturers Specialties 


222-224 W. KINZIE ° CHICAGO 10, ILL. 
*Powdered Milk Prodact 








Have you tried: 
KENNETT-MURRAY 


Livestock Buying 


Ce 


Service? 





coloring 
sausage 
casings 


WARNER 


ENKINSON MFG. CO. 
2526 Baldwin Street + St.Louis 6, Mo. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 


ers at principal centers for the 
week ended Saturday, June 2, 


1956, as reported to The National 
Provisioner: 


CHICAGO 
Armour, 8,437 hogs; Shippers, 
11,670 hogs; and Others, 17,420 
hogs. 


Totals: 21,281 cattle, 1,292 calves, 
37,527 hogs, and 2,004 sheep. 


KANSAS CITY 














( ‘attle Calves Hogs Sheep 
Armour.. 62 862 
Swift .. 72% 3,409 
Wilson . 949 we =. 
Butchers 7,480 848 
Others . 1,008 aa 2,62% 

Totals.13,849 1,344 12,382 7,742 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour - 6,613 6,345 953 
Cudahy ; 3, 819 C70 
Swift . 5, 238 1.760 
Wilson .., 2,802 1,146 
( Yornhusker. 721 fae 
O’Neill ... 782 
Neb. Beef. 591 
Gr. Omaha. 814 
Rothschild. 1,285 
Roth ..... 1,68 
Kingan ... 1, 
Omaha .... 
Union akin 
Others 10,629 
Totals ..27,465 31,745 4.529 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 











Armour.. 2,667 759 7,190 1,002 
Swift 3,323 1,719 10.041 1,171 
Hunter . 1,186 - 11,525 
ee nee 
roy... ° ° 
Totals. 7,176 2478 36,211 2.173 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 3,649 1 3,619 1,038 
C. Dr. 
Beef . 2.463 Met Aes pas 
Swift 286 eee 566 
sutchers, 724 sae igre : 
Others . 6,344 3 14,384 
Totals .16,466 4 21,907 1,876 
WICHITA 


Cattle Calves Hogs sraciaes 





Cudahy . 1,199 263 3,284 
Dunn .. 419 ae vee 
Sunflower. 111 ae ee 
UO) 118 wih 328 
Excel .. 346 ‘ 
Kansas . 558 Rae ware a 
Armour. . 46 siace crs R88 
Swift .. cone és! vis’ Sean 
Others . 734 wae 71 731 
Totals. 3,156 263 3,683 2,888 
OKLAHOMA 
Cattle Calves Hogs Sheep 
Armour . 1,377 97 1,541 708 
Wilson . 1.560 226 2,060 1,145 
Others 1.837 408 1,062 oh ee 
Totals* 4,774 731 4,663 1,853 


*Do not include 
calves, 
direct 


1,612 enattle, 32 
7,463 hogs and 2,815 sheep 
to packers, 


LOS ANGELES 
Cattle Calves Hogs Sheep 

















Armour. 261 es 76 
Cudahy. $4:% eas ace 
Swift . 231 a 35 
Wilson . 34 , . 
Atlas .. 798 Pits ‘a 
United . T7838 12 204 
Ideal ... 508 ye ore 
Sur Vall 437 
Com'l .. 390 
Acme .. 334 ‘a sce 
Others . 3,107 54 433 
Totals. 6,833 566 748 
MILWAUKEE 
Cattle Calves Hogs Bho “op 
Packers. 756 2,907 3,026 
Butchers 2,426 1,481 121 
Totals. 8,182 4,478 38,147 437 
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DENVER 
Cattle Calves Hogs Sheep 
Armour. 1,897 3 -.. 7,059 
Swift .. 1,618 103 yr 1,593 
Cudahy. 944 16 549 72 
Wilson . 567 Os 3,055 
Others . 7,669 150 1,843 656 
Totals .12,675 812 9,319 12,435 
CINCINNATI 
Cattle Calves _— Sheep 
Gall, ... . 219 
Schlachter 268 32 
Others . 3,678 1, 137 10,949 479 
Totals. "8,946 1, 169 10,949 698 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour. 4,701 2,452 10,846 486 
Bartusch 921 ius ri eat 
Rifkin . 875 31 
Superior. 1,665 es ade rs 
Swift .. 5,626 2,825 15,862 895 
Others . 1,703 2,000 6,983 Ae 






Totals.15,491 6,808 23,691 1,3! 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour. 904 1,162 2,309 10,416 
Swift .. 1,333 1,250 1,110 12,061 
Morrell . 762 78 ee opi 
City * 528 18 


Rosenthal 211 50 a “94 
Totals. 3, 738 2,558 3,419 22,571 


TOTAL PACKER PURCHASES 


Week Same 
ended Prev. 
June 2 week 

Cattle . -140,082 170,865 

Hogs ....197,391 239,439 

Sheep .... 60,587 65,701 





CORN BELT DIRECT 
TRADING 


Des Moines, June 6— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Barrows, gilts, U.S. No. 1-3: 


120-480 the... 2.05. $14.10@16.25 

oe 8. Sere 16.10@17.25 

240-270 Tbe... 6. ees 15.85@17.10 

270-330 Ibs. ........ 15,00@16.35 
Sows, choice: 


270-330 Ibs. ........ 14.85@15 5.75 
330-400 Ibs. 25 
400-550 Ibs. 





KALI 12. 10@ 14.35 

Corn Belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 





This Last Last 
week week year 
est. actual = actual 
May 31... 52,000 40,000 47,000 
June 1... 46,000 43,000 
June 2... 31,000 26,000 
June 4... 49,000 ; 44,000 
June 5... 45,500 27. 600 = 48,000 
June 6... 45,000 Holiday 28,000 


CALIFORNIA STATE 
INSPECTED KILL 
State inspected slaughter 
of livestock in California 
during Apr., as reported to 
The National Provisioner: 


No. 
OREO ci ccgscsivccusvencs 36,687 
COIVED socio nc eseceteseue 24,901 
NUE forta's kG 6 ans ee ret 41,363 
BOGS co viccewarversacseve 21,201 


Meat and lard produc- 
tion for April: 
SORIRRO ccceenteccetovese 


Pork Gn0 DCE . oc cccceces 7,341, 
Lard and substitutes .... 550,029 





WOES iccincenebeseeues 12,540,084 
As of Apr. 30, California had 
100 meat inspectors, Plants under 
state inspection totaled 844, and 
plants under state approved mu- 
nicipal inspection totaled 96. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended June 
2, 1956, compared: 





CATTLE 

Week Cor. 

tnded Prev. Week 

June 2 Week 1955 
Chicagot 21,799 
Kan. Cityt 12,889 
Omaha*t ... 24,283 
E. St. Louist 8,001 
St. Josepht. 10,854 





Sioux Cityt. 10,598 10, 407 7,814 
Wichita*$ . 3,295 5,777 3,256 
New York & 

Jer. Cityt. 12,167 14,173 10,236 
Okla. City*$. 7,149 12,464 3,113 
4,164 


Cincinnati§. 3,797 
Denvert ... 11,120 
St. Paulf... 13,788 3,83 
Milwaukeet . 3,170 4) 075 ) 





Totals ...137,030 163,827 140,240 
HOGS 

Chieagot ... 25,857 25 881 26,336 
Kan. Cityt. a 82 z; 
Omaha*tt  .. & 24 
E. St. Louist 36.211 
St. Josepht. 
Sioux Cityt. 11,819 
Wichita*t .. 7,921 
New York & 

Jer. Cityt. 45,453 
Okla. City*$ 12,126 11. 712 aS 77 
Cincinnati§ . 9,790 10,975 H 
Denvert ... 6,821 8 
ee ae 708 
Milwaukee { 3,147 





9,545 
8,513 









Totals ...235,559 268,400 231,104 
SHEEP 

Chicago} ... 2,004 2,112 3,416 
Kan. Cityt. 7,74: 8,064 9,877 
Omaha*t .. y 7,067 10,36 
E. St. Louist 2,173 2,091 3,013 
St. Josepht. is 5,096 7,68 
Sioux Cityt. 1,517 2,290 
Wichita*t . 2,157 2,935 
New York & 

Jer. Cityt. 36,696 39,284 40,995 
Okla. City*t. 4,668 6,293 1,865 





Cincinnati§ . 421 564 
Denvert . 8,486 8,851 
St. Paulf.. 1,381 1,719 1,041 


Milw aukeet . . 437 410 605 


Totals ... 73,098 86,776 89,562 
*Cattle and calves. 

+Federally inspected slaughter, 
including directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for 
week ended May 26: 





Ended Same 
May 26 week 
1956 1955 
CATTLE 
Western Canada... 13,295 18,329 
Eastern Canada... 16,264 15,083 
Totals ........ 29,550 28,412 
HOGS 


Western Canada. . 


48,406 
Eastern Canada... 5 


51,981 





po 98,282 100,387 
All-hog carcasses 
re 105 ,225 106,901 


SHEEP 
Western Canada.. ; 
Eastern Canada... 


Totals 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 4Ist_ st., 
New York market for week 

ended June 5: 
Cattle Calves Hogs* Sheep 





Salable ... 126 16 


Total (inet, 
directs) .5,576 2,805 16,455 11,484 
Prey. week: 
Salable .. 166 73 aes 9 
Total (inel, 
directs) .5,116 3,267 21,282 10,587 


*Including hogs at 3ist St. 














CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
und comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
May 31.. 6,193 599 9,864 933 


June 1 994 321 10,016 342 
June 2... 114 2,632 720 
June + 544 11,306 1,845 





a Jae 

June 5.. 5,000 400 12,000 1,300 
June 6..14,000 300 9,500 1,700 
*Week 

so far.44,142 1,244 32,806 4,845 
Wk. ago.33,494 1,160 : 23,433 2,802 
Yr. ago.43,568 1,152 34,043 7,971 
2 yra. 

ago -42,231 1,467 32,¢ 4,293 

*Including 668 cattle, 295 calves, 
4,981 hogs and 1,510 sheep direct 
to packers. 











SHIPMENTS 
May 31.. 6,597 36 2,821 2,811 
June 1.. Ti4 74 2,606 ase 
June 2 482 5 489 36 
June 4.. 8,747 74 3,291 239 
~ 


June 5.. 2,000 -.. 8,000 100 
June 6.. 7,000 -.. 2,500 s 
Week 





so far.17,747 74 339 
Wk. ago.13,183 27 178 
Yr. ago.17,391 122 2,064 
2 yrs. 


ago ..14,621 197 6,303 391 
JUNE RECEIPTS 
1956 


10,000 


1955 
Cattle 18,067 
Hogs 1 

Sheep 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed., June 6: 
Week Week 





ended ended 
June 6 May 29 
Packers, purch... 29,950 24,576 
Shippers’ purch... 14,867 11,937 
i aa 44,817 36,513 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 


June : with comparisons: 
Cattle Hogs Sheep 

Week to 

date 238,000 340,000 112,000 

Previous 

week 298,000 392,000 153,000 

Same wk. 

1955 239,000 299,000 136,000 

1956 to 

date 6,050,000 11,320,000 3,511,000 

1955 to 

date 6,054,000 9,606,000 3,892,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended May 31: 

Cattle Calves Hogs Sheep 

Los Ang. ..7,300 850 800 200 

N. P’tland...2,325 400 1,975 2,250 

San Fran. .. 900 450 600 2,900 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis on Wednesday, 
June 6 were as follows: 
CATTLE: Cwt. 
Steers, good & ch... .$19.2 


25@22.00 
Ifeifers, good & ch.. 18.50@21.00 


Cows, util, & com’l 11.25@14. 











Cows, can, & cut. 10.50@ 12,25 
Bulls, util, & com ‘1. 14.50@ 16, 
Bulls, cutter. ee DOLLS 
VEALERS: 
Choice & prime . $21,.00@22.00 
Good & choice ..... 19.50@21.50 
Calves, gd. & ch . 16,00@19.50 
HOGS: 
U.S. 1-3, 160/180... .$15.50@18.00 
U.S. 1-3, 180/200... 18,00@18.50 
U.S. 1-8, 220/240... 17.75@18.50 
U.S. 1-8, 240/270... 17.50@18.25 
U.S. 1-8, 270/300... 16.75@17.50 


Sows, ch, 270/360.. 14.75@16.00 
LAMBS: 
Gd. & prime .......$24.50@28.00 
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FA OUS CORNED BEEF 
Not to be confused with ordinary Preorned beef 


now offered to wholesalers interested in creat- 
ing more customers and bigger profits! 


INQUIRIES INVITED 
JOHN P. HARDING MARKET CO. 


CHICAGO 6, ILLINOIS 
Phone: STate 2-8050 


728 W. MADISON ST. 


a corned beef that's 


been famous for more 

















Are you contented with your sales? 
Or, can you get more out of the effort? 
Switch your ad to the PROVISIONER 
and get ready to scrap the old sales 
quota! 

















For Sausage, Meat Loaves, Sauces, 
Dressing Products and Specialties 


rae 


These easy-to-use standard 
an ‘‘automatic’’ flavor control 


that peps up your 
costs and boosts your profits. Just add y Am potent 
full-bodied 


your present formulas for uniform, 


VEGETABLE JUICES, 


4557 S. KNOX AVE. 










provide 
ts, cuts 
to 


flaver. 


INC. 


cHICASO 32, MLLINOIS 
See Sec. J, Page Ve. 1956 Purehasing Guide 








47 








an 
important 
advancement 


7 


PUMP ASSEMBLY 


in constant speed 
truck refrigeration 


KoLe-Traux COR@ WA)... 


(Patents Pending) 


Here is a real achievement in truck refrigera- 
tion. Here is a simple, compact, light weight, 
low-cost system of truck refrigeration that de- 
livers constant refrigeration at varied engine 
speeds. It delivers continuous refrigeration on 
the route. 


Because of the simplicity of the new drive unit, 
the revolutionary Ram-jet condenser and the de- 
sign of the whole system, the Kold-Trux 
CROWN Series costs less to buy, less to install, 
less to operate, less to maintain and gives more 
refrigeration, more pay load and more profits. 
It’s pounds lighter, too! 


For more details on this important advancement 
in constant speed truck refrigeration, write to- 
day. Find out now how it can help you. 





Tranter Manufacturing, inc., 
460 E. Hazel St., Lansing 4, Michigan 
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WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended June 2, 1956 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 










Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area’ ..... 12,167 11,163 45,453 36,696 
Baltimore, Philadelphia .......... 6,650 1,534 21,606 2,679 
Oin., Cleve., Detroit, Indpls. .... 16,580 8,063 76,137 13,436 
MIGNON siomieevac ye vas tewns 23,398 7,043 38,188 3,432 
St. Pael-Wis. Areas ....cccsccecs 28,246 21,060 68,704 4,620 
i RE OR oc te ackwedecsanene 18,651 7,265 95,256 10,357 
EM TONNE) “acainng §.0 e'o/piuurhio oie Koh ee 10,506 56 12,048 kina 
Co ae reer errr 782 57,433 6,834 
MOE PAMEEE  fiu'c's ari'e's bo: 0l:0-F carne 13,178 3,736 22,544 8,854 
Iowa-So. Minnesota* .............. 24,752 11,245 181,544 20,411 
Louisville, Evansville, Nashville, Not 
SER ISS IER ee Ora 9,864 43,194 Available 
Georgia-Alabama Area® ........... 3,097 21.476 ane 
St. Jo'ph., Wichita, Okla, City.... 3,048 32,608 9,255 
Ft. Worth, Dallas, San Antonio.... 8,205 14,339 27,187 
Denver, Ogden, Salt Lake City.... 26 12,167 17,922 
Los Angeles, San Fran, Areas®..., 22, 3,385 29,769 24,857 
Portland, Seattle, Spokane ....... 426 490 12,391 4,055 
GRAND FOURIM, 65.005 ces cave cat 100,868 784,857 190,595 
Totals previous week ......... 103,260 857,872 200,694 
Totals same week 1955 .........2 65,817 90,728 653,933 226,253 


*Included in Iowa-So. Minnesota. 

1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
*Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lee, Austin, 
Minn. ‘%Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ®Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended May 26 compared with 
the same time 1955, was reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 
follows: 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B? Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 
1956 1955 1956 1955 1956 1955 1956 1956 
Toronto ..... $19.62 $19.50 $22.76 $22.50 $24.33 $26.25 +$30.00 $20.89 


Montreal ... 19.55 20.20 19.55 18.15 24.51 26.50 26.60 Be 
Winnipeg ... 1 18.63 24.54 24.75 21.50 23.00 19.38 19.00 
Calgary .... 18.52 18.43 22.38 22.56 18.97 19.26 
Edmonton .. 17.65 18.50 24.50 22.95 a 
Lethbridge . 17.37 18.20 21.75 22.00 18.00 18.00 
Pr. Albert .. 17.00 17.85 21.50 21.75 iy aaae 





Moose Jaw . 17.15 17.75 19.00 22.25 
Saskatoon .. 17.75 18.00 23.00 22.25 
ROGIMS 60. 17.25 18.35 21.00 : 22.25 
Vancouver .. 17.85 18.40 23.50 sees cone 23.90 


*Canadian Government quality premium not included. ¢Spring lambs. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 


Tifton, Georgia: Dothan, Alabama and _ Jacksonville, 
Florida during the week ended June 1: 

Cattle Calves Hogs 
Week ended June 1 ......cscccceveeee 3,192 958 12,263 
Week previous five days ............6. 2,749 702 12,456 
Corresponding week last year ........ 3,022 936 4,697 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
Joseph, on Wednesday, City on Wednesday, June 


June 6 were as follows: 6 were as follows: 
came: Cet. CATTLE: cwt. 





. . ‘ ‘ Steers, prime ......$21.25@23.00 
ers, ch, & pr 21,00@ 22.00 ' fen 
Stem a Merci... 18.500120.50 Steers, choice ...... 20.00@21.50 
Heifers, gd. & ch... 19.25@20.90 Steers, good ....... 17.50@ 19.00 


Steers, stand. ...... 16.00@17.00 
Heifers, ch, & pr... 19.50@21.25 
Heifers, gd. & ch... 18.00@20.5 

Cows, util. & com’l. 12.00@13.50 


Cows, util, & com’l. 11.00@12.50 
Cows, can. & cut... 9.50@11.00 
Bulls, util. & com’l. 13.00@14.50 















VEALERS: Cows, can, & cut... 10.00@11.50 
G - choice ......$18.00@20.00 Bulls, util. & com'l. 13.50@15. 
Siva ok ah ck aes Bulls, good (beef)... 11,00@12.00 

HOGS: 

HOGS: R x 
praca , seeds U.S. 1-3, 180/200. . .$16.00@17.50 
Ce 33. See? eee US. 1-3) 200/220. :. 17,00@18.00 
US 13° 2%  1675@17.50 U.S. 1-3, 220/240... 17.00@18,00 
Us. 13° . 16-75@17 25 U.S. 1-8, 240/270... 16.50@17.50 
AOS Byte aH US. 1-3, 270/300... 15.75@17.00 
Sows. ch., : Sows, ch., 240/270... 14.75@16.25 

LAMBS: LAMBS: 

Gd. & prime ....... $23.00@27.00 Gd. & prime ......$24.00@27.00 
OME CND. Sc kas vas ses None qtd. ORE IO si fcc-ccaue 20.50@22.00 
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IBS 

d 

yeights 
1956 

$20.89 

19.00 
19.26 
28.00 
18.00 


lambs. 


—— 


plant 
», and 
nville, 


Hogs 
12,263 
12,456 
4,697 
————— 


CES 
TY 


+ Sioux 
, June 


Owt. 
25@23.00 
00@21.50 
50@ 19.00 
.00@ 17.00 
50@21.25 
00@ 20.50 
.00@ 13.50 
.00@ 11.50 
.50@15.00 
.00@12.0 


|.00@ 17.50 
',00@ 18.00 
’.00@ 18.00 
10@17.50 
75 @ 17.00 
L.75@ 16.25 





t.00@ 27.00 
).50@22.00 


9, 1956 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
June 5, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds, 


Chicago 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 












U.S. No. 1-3: 
120-140 Ibs. .$ 9.7% 
140-160 Ibs.. 15.2 5.50 
160-180 Ibs... 16.25-17.75 
180-200 Ibs.. 17.50-18.00 
200-200 Ibs.. 17.50-18.25 
220-240 Ibs.. 17.50-18.00 
0-270 Ibs.. 17.00-17.75 
0-300 Ibs... 16.50-17.25 
300-330 Ibs.. 16.00-16.75 
330-360 Ibs.. None qtd. 
Medium: 
160-220 Ibs.. 14.75-17.00 
SOWS: 
Choice: 
270-300 Ibs.. 14.75-15.00 
- Ibs.. 14.75-15.00 
330-3 Ibs.. 14.50-15.00 
360-400 Ibs.. 14.25-14.75 
400-450 Ibs.. 13.75-14.50 
450-550 Ibs... 13.00-14.00 
SLAUGHTER CATTLE & 
STEERS: 
Prime: 
700- 900 Ibs.. 21.00-22.00 
900-1100 Ibs.. None qtd. 
1100-1300 Ibs.. None qtd. 
1300-1500 lbs.. None qtd. 


Choice: 


700- 900 Ibs.. 


20.25-21.25 


900-1100 Ibs.. 20.50-21.50 
1100-1300 Ibs.. 20.00-21.00 
1300-1500 Ibs.. 20.00-21.00 
Good: 
700- 900 Ibs.. 18.00-19.00 
900-1100 Ibs... 18.25-19.50 
1100-1300 Ibs.. 18.00-19.50 
Standard, 

all wts. .. 16.00-18.00 
Utility, 

all wts. .. 14.00-16.00 
HEIFERS: 

Prime: 
600- 800 lbs.. None qtd. 
800-1000 lbs.. None qtd. 
Choice: 
600- 800 Ibs.. 20.00-21.00 
800-1000 Ibs.. 20.00-21.25 
Good: 
500- 700 Ibs.. 17.50-19.00 
700- 900 Ibs.. 17.50-19.00 
Standard, 

all wts. .. 14.50-16.50 
Utility, 

all wts. .. 12.50-14.50 
COWS: 
Commercial 

all wts. .. 12.50-13.50 
Utility, 

all wts. .. 11.50-12.50 


Canner & Cutter, 


all wts. 
BULLS (Yrls. 


a, ee 
Commercial 
Utility 
Cuteer ccs 


VEALERS, 
Ch. &pr. . 
Com’! & gd.. 
CALVES (500 
Oh. & pr. . 
Com’! & gd.. 


wi 
1 


8.50-11.50 


Excl.) All 
None qtd. 

4.00-15.00 
2.50-14.00 
10.00-12.50 


All Weights: 
. 22.00-24.00 


14.50-20.00 


Lbs. Down) 


. 18.00-20.00 


12.00-16,00 


SHEEP & LAMBS: 


Lambs (110 L 


Ch. & pr. 
Gd. & ch. 
YEARLINGS 
Ch, & pr. 
Gd. & ch. 


Gd. & 


Cull & util. 


. 26.00-: 
. 24.00-26.00 


bs. Down): 
7.50 





(Shorn): 


.. 23.00-24.00 
. 21.00-23.00 
EWES (Shorn): 

| ae 


4.00- 5.00 
3.00- 4.00 


None qtd. 
None qtd. 
$16.00-17.75 
17.00-18.25 
17.40-18.25 
17.40-18.00 
17.25-17.60 
16.65-17.50 
16.25-17.00 
None qtd, 


15.00-17.00 







None qtd. 
22.00-23.0 








18.50-20.00 
19.09-20.00 
19.00-20.00 


16.50-17.25 
14.50-16.50 
21.50-22.50 
21.50-22.50 


20.00-21.50 
20.00-21.50 


18.00-19.50 
18.00-19.50 


15.00-17.00 


13.00-15.00 


12.50-13.25 
11.50-12.50 


10.00-12.00 
Weights: 
u 


)-15.00 
)-13.00 


22.00-24.00 
15.00-19.00 
None qtd. 
None qtd. 


28.50-30.50 
26.00-28.50 


24.00-25.00 
22.50-24.00 


4.50- 5.50 
3.50- 4.50 





Kansas City 


None qtd. 
None qtd. 


$15.75-17.00 $16. 
1 


16.25-17. 
15.75-16.75 
None qtd. 


14.75-16.50 


None gtd. 
22.50-23.50 
22.00-23.50 


21.50-22.50 


None qtd. 

21.50-22.00 
21.50-22.00 
20.50-21.50 





17.00-18.50 
17.00-18.50 
17.00-18.50 


16.00-16.50 
14.50-16.00 
None qtd. 
None qtd. 


20.00-21.50 
20.00-21.50 


17.00-19.00 
17.00-19.00 


14.00-16.00 


13.00-14.00 


12.00-13.00 
11.00-12.00 
9.50-11.00 


11.00-12.00 
13.00-14,50 
12.00-13.00 
10.00-12.00 


None qtd. 
None qtd. 


18.00-20.00 
12.00-15.50 


None qtd. 
18.00-20.00 


4.00- 5.00 
3.00- 4.00 


Omaha 


None qtd. 

None qtd. 

25-17.00 
25-17.75 
17.25-17.75 
17.25-17.75 
17.00-17.50 
16.50-17.25 
16.00-16.75 
None qtd. 





16.00-16.75 


16.25-16.50 
15.75-16.25 
15.25-16.00 
14.50-15.50 
14.00-15.00 
13.00-14.25 


None qtd. 

21.50-23.50 
21.50-23.50 
21.00-23.00 
19.00-21.50 
19.25-21. 
19.00-21. 
18.75-21.25 


14.00-15.00 


20.00-21.50 
20.00-21.50 


14.00-16.25 


13.00-14.00 


12.25-13.00 
11.00-12.25 

9.50-11.00 
10.50-12.00 
13.50-14.50 
12.50-13.50 
10.50-12.00 


20.00-22.00 
15.00-18.00 


None qtd. 
None qtd. 
26.50-28.00 
24.50-26.50 


None qtd. 
21.00-22.00 


4.00- 4.50 
3.00- 4.00 


St. Paul 


None qtd. 
None qtd. 
$16.25-18.00 
17.00-18.00 
17.00-18.00 
17.00-18.00 
16.50-17.75 
75-16.50 
-25-16.00 
None qtd. 





15.50-16.25 


16.00-16.25 
1 -16.00 
14.25-15.25 
14.00-14.50 
13.50-14.50 
13.25-14.00 





None qtd. 
None qtd. 
None qtd. 
None qtd. 


20.00-22.00 
20.50-22.00 
20.50-22.00 
20.00-21.50 


18.00-19.50 
18.00-20.00 
17.50-19.50 


15.00-17.50 


13.50-15.00 


None qtd. 
None qtd. 


19.00-21.00 
19.00-21.00 


17.00-18.50 
17.00-18.50 


15.00-17.50 


13.50-15.00 


13.50-14.00 
12.50-13.50 
10.00-12.50 


12.50-13.00 
13.00-13.50 
14.50-15.00 
13.50-14.50 






26.50-27.50 
24.50-26.50 


None qtd. 
20.00-22.00 


4.00- 5.00 
2.50- 4.00 














EEBLER ENGINEERING co. 
Manufacturers of Meat Paching 


Machinery and Equipment 


1910 W. 59th St. ° 


Chicago 36, Ill. 
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revolutionary 
advancements 
xoie-raox I/CAURIX...,, 


(Covered by Patents and Patents Pending) 


* Light weight aa 


Fast pull down 


* Fast recovery after door openings 


Simple operation 


* Kold-Hold Thin “streamlined” é 
Hold-Over Plates a7 


Simple and efficient power train 

New Ram-Jet Condenser fi 
Ease of installation 

Temperature maintained efficiently 

New Dependability 


No driver attention 





The Kold-Trux Mark Series is a new continuous 
refrigeration system that is revolutionary in design 
and revolutionary in performance. 


Here is a real achievement in mobile refrigeration 
bringing you all of these basic advancements. 


The net result of this advanced refrigeration design 
is a continuous truck refrigeration system that 
is highly dependable, extremely simple, and light 
in weight. 


Write today for bulletin M-56P. 


Fis 


AO RF TF A IT, 
\ s ee) - mm 4 





Tranter Manufacturing, inc., 
460 E. Hazel St., Lansing 4, Michigan 
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in name... 
high grade in fact! 


Regular traders, 


roven quality in a 
; commercial quantities. We wou 


the opportunity 





at all points, in prod 
II selections and grades, 
Id welcome 


of working with you. 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICES: 2811 MICHIGAN AVENUE, DETROIT. 16 


uct of 








Processors of fine quality 


The ham that’s 
already 
baked 


Ham - 


.-. for full, mellow 
flavor and aromal 


Morrell = 


BY JOHN MORRELL & CO., OTTUMWA, 
ESTHERVILLE, 


©1955, John Morrell & Co. 

IOWA, SIOUX FALLS, SO. DAKOTA 
AND MADISON, SO. DAKOTA 

Bacon - Sausage - Canned Meats - Pork - Beef - Lami 


IOWA, 





CLASSIFIED ADVERTISING 


address or box numbers as 8 words. 
lines, 75c extra. 
per line. 
tract rates on request. 


Undispl : set solid. Minimum 20 words 

50; a poles words, 20c each. “’Positio: tion 

‘anted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Head- 
Listing advertisements, 75c 
Displayed, $9.00 per inch. ‘Con- 


Unless Specifically Instructed Otherwise, 
Advertisements Will Be Inserted Over a Blind Box Number. 


All Classified 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


PLEASE REMIT WITH ORDER. 





! POSITION WANTED 


HELP .WANTED 


HELP WANTED 





CASING .EXPERT: U.S. citizen. Years of domes- 

tic and overseas operational experience—buying, 
selecting and processing. Established overseas 
sources, Highest American and foreign references, 
Seeks connecWons with responsible casing house. 
Available after July ist. Will travel anywhere. 
W-207, THE NATIONAL P thee cnaed R, 18 E. 
41st; St., Newr¥erk 17, N.Y 





PLANT OWNER: Sold out. Wishes position with 
small modern packer, Interested in livestock or 
sales field. Willing to lease or invest if associa- 
tion is successful. Montana, Idaho or Washington 
location preferred, W-208, THE NATIONAL PRO- 
VISIONER, 15 W. Huron §St., Chicago 10, Ill. 





SALES MANAGER: Age 42. Lifetime experience 
in meat’ packing, purchasing, cost accounting, 
pack MEE. ‘sales and sales management, Inter- 
este midwest or southern location. W-209, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SAUSAGE MAKER: Native of Spain, recently ar- 
rived ‘in this country, wishes employment in a 
sausage plant. Many years of experience Chorizos 
and Spanish meat products. Speaks a little Eng- 
lish. W-210, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





GERMAN BUTCHER: (Hamburg- age 45) able 
to make all kinds of sausages, wants job prefer- 
ably in the. St, Louis area. Please write to 
George Heinz, 407 12th Street, Galveston, Texas. 
U.8. Citizen. 





SAUSAGE FOREMAN: Seeks position. Experi- 
—_ in government inspection and union houses 

arge or small. W-205, THE NATIONAL PRO- 
Vie! SIONER, W. Huron St., Chicago 10, Ill. 





BUTCHER: Slaughter ,.beef, 
partments, 20 years’ experience. Capable of 
running kill floor. W-206, THE NATIONAL PRO- 


veal and lamb de- 





VISIONER, 13 W. Huron 8t., Chicago 10, Ill. 


50 


SEASONING SALESMEN 
EXPERIENCED salesmen wanted for the bulk 
and blended seasoning field. Quality, reputable 
company is expanding operation in the field. Fol- 
lowing territories open: New England states, New 
York state, Ohio, Virginia and West Virginia, 
Indiana, Illinois, Michigan, North and South Caro- 
lina, Tennessee, ge: 7 Give full details of 
past experience, etc replies confidential. 

W-192, THE NATIONAL PROVISIONE 
15 W. Huron 8t. Chicago 10, Ill. 





INEDIBLE and HIDE department of Ohio beef 
packer needs an experienced man to handle pro- 
duction supervision and sales. Excellent oppor- 
tunity for right man. State experience and all 
particulars, and salary required. All replies will 
be kept strictly confidential. W-200, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





SALES SUPERVISOR 


Buffalo area meat packer has opening for a young 
aggressive sales supervisor. Must be experienced 
in beef and pork sales. Excellent opportunity for 
advancement to the right man. Our employees 
know of this ad. W-211, THE NATIONAL PRO- 
VISIONER, 18 E. 41st St., New York 17, N.Y. 





BONER 


Fast, all-around experienced 
wanted for sound, progressive Alaskan 
tion plant. Applications confidential. 
and experience in detail. W-212, THE 
AL PROVISIONER, 15 W. Huron S&t., 
10, Tl. 


and capable man 
fabrica- 
Give age 
NATION- 
Chicago 





PLANT SUPERINTENDENT 


Experienced in hog kill, cut, smoked meats, man- 
ufactured products including ham canning, State 
age, marital status, actual experience, managing 
experience and references. Replies held in con- 
fidence. W-213, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





ENGINEER: Practical general packinghouse chief 
engineer with refrigerator—mechanical mainte- 
nance—construction—power plant—experience, For 
meat packing plant located in midwest. W-214) 
THE NATIONAL PROVISIONER, 15 W. Hurom) 
St., Chicago 10, 5 





SALESMAN: Nationally known independent beef 
packer needs experienced salesman to handle chaim 
stores and large independent accounts. Wonder 
ful opportunity for aggressive person, Salary and 
bonus arrangement. W-216, THE NATIONA 

PROVISIONER, 15 W. Huron St., Chicago 10, I 


RENDERING PLANT MANAGER: Wanted fo 
large operation. Must be experienced and a 
gressive. Good compensation. f[llinois locations 
W-215, THE NATIONAL PROVISIONER, 15 Ws 
Huron St., Chicago 10, 








BEEF COOLER MAN: Wanted for general dutie 
tagging, grading and making cooler and hous) 
sales for independent beef packer. W-217, TH 
NATIONAL PROVISIONER, 15 W. Huron Sty 
Chicago 10, Ill. ; 





SALES MANAGER: Medium sized mid-west sa 
sage and pork packer has an opening for 

aggressive sales manager to take full charge 

sales training and sales promotion. Experience & 
necessary. Give full resumé of past experiende 
W-201, THE NATIONAL PROVISIONER, 15 
Huron St., Chicago 10, Ill. : 





FOOD INGREDIENT SALESMAN 
KADISON-SCHOEMAKER Laboratories, 703 Wy 
Root St., Chicago, is desirous of adding one mé 
experienced food ingredient salesman to their sale® 
force. Prefer man who has following in 
sausage and meat trade; Please contact 
Barney Kadison. 





BROKERAGE HOUSE: Real opportunity for mam 
in Chicago brokerage house. Write your quali 
cations in confidence to Box W-202, THE N 
TIONAL PROVISIONER, 15 W. Huron &t., 
eago 10, Ill. 


- 
& 


THE NATIONAL PROVISIONER, JUNE 9, 1956 
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